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PREFACE 


This  report  presents  the  results  of  a  detailed  Air  Force  Occupational 
Survey  of  the  Open  Mess  Management  career  ladder  (AFSCs  74230,  7425C, 
74270  ,  74290,  and  CEM  Code  74200).  The  project  was  directed  by  USAF 
Program  Technical  Training,  Volume  Two,  dated  June  1979.  Authority  .'or 
conducting  occupational  surveys  is  contained  in  AFR  35-2.  Computer  outputs 
from  which  this  report  was  produced  are  available  for  use  by  operating  and 
training  officials . 

The  occupational  analysis  program  within  the  Air  Force  has  been  ir 
existence  since  1956  when  initial  research  was  undertaken  by  the  Air  Force 
Human  Resources  Laboratory  to  develop  the  methodology  for  conducting 
occupational  surveys.  In  1967,  an  operational  analysis  program  was 
established  within  Air  Training  Command  and  surveys  were  produced  annually 
on  12  enlisted  specialities.  In  1972,  the  program  was  expanded  to  annually 
produce  occupational  surveys  of  51  career  ladders.  In  late  1976,  the  program 
was  again  expanded  to  include  the  survey  of  officer  utilization  fields,  to 
permit  special  management  applications  projects,  and  to  support  interservice 
or  joint  service  occupational  analyses. 


The  survey  instrument  was  developed  by  First  Lieutenant  Julia  Hoskins, 
Inventory  Development  Specialist.  Mr.  Robert  I,.  Alton  and  Second 
Lieutenant  Carlton  F.  Middleton,  Occupational  Survey  Analysts,  analyzed  the 
data  and  wrote  the  final  report.  This  report  has  been  reviewed  and 
approved  by  Lieutenant  Colonel  Jimmy  L.  Mitchell,  Chief,  Airman  Career 
Ladders  Analysis  Section,  Occupational  Analysis  Branch,  USAF  Occupational 
Measurement  Center,  Randolph  AFB,  Texas  78148. 


Computer  programs  for  analyzing  the  occupational  data  were  designed  by 
Dr.  Raymond  E.  Christal,  Manpower  and  Personnel  Division,  Air  Force  Human 
Resources  Laboratory  (AFHRL),  and  were  written  by  the  Compute- 
Programming  Branch,  Technical  Services  Division,  AFHRL. 

Copies  of  this  report  are  available  to  air  staff  sections,  major  ~ommandc, 
and  other  interested  training  and  management  personnel  upon  request  to  the 
USAF  Occupational  Measurement  Center,  attention  of  the  Chief,  Occupational 
Analysis  Branch  (OMY),  Randolph  AFB,  Texas  78148. 


This  report  has  been  reviewed  and  is  approved. 


BILLY  C.  McMASTER,  Col,  USAF 
Commander 

USAF  Occupational  Measurement 
Center 


WALTER  E.  DRISKILL,  Ph  D. 

Chief,  Occupational  Analysis  Branch 
USAF  Occupational  Measurement 
Center 


SUMMARY  OF  RESULTS 


1.  Survey  Coverage :  The  Open  Mess  Management  career  ladder  job 
inventory  was  administered  worldwide  between  January  and  May  1980.  The 
397  respondents  in  the  survey  sample  represent  69  percent  of  the  assigned 
Open  Mess  Management  personnel.  , 

"N 

2.  Career  Ladder  Structure:  Thirteen  job  groups  and  independent  job 
types  were  identified  in  the  career  ladder  structure,  eleven  of  which  were 
directly  involved  with  the  performance  of  day-to-day  operations  of  open  mess 
facilities  or  activities.  The  remaining  two  independent  job  types  were 
comprised  of  personnel  performing  command  level  staff  inspection  and 
administrative  functions.  Although  there  were  a  number  of  job  types 
identified,  which  seems  to  indicate  a  number  of  specialized  jobs,  the 
specialization  was  a  matter  of  degree.  There  was,  in  fact,  a  significant 
amount  of  task  overlap  across  a  number  of  the  groups,  thus  indicating  a 
career  ladder  that  is  very  homogeneous  in  nature. 

3-  Career  Ladder  Progression :  The  742X0  career  ladder  requires 
performance  of  managerial  type  tasks  as  a  routine  part  of  the  job.  Although 
all  skill  levels  perform  many  management  tasks  in  common,  there  is  identifiable 
progression  up  through  the  skill  levels.  As  personnel  gain  experience,  the 
scope  of  the  job  broadens,  with  task  difficulty  generally  increasing  as  they 
progress  through  the  skill  levels.  At  the  9-skill  level  and  CEM  Code,  there 
is  an  evident  shift  toward  the  more  standard  supervisory  and  managerial 
roles . 

4.  Experience  Group  Differences :  Generally,  as  time  in  service  increased 
there  was  a  corresponding  increase  in  the  performance  of  duties  involving 
general  supervisory  and  managerial  tasks,  although  the  changes  were  not  as 
pronounced  as  are  found  in  most  career  ladders.  First  enlistment  personnel 
(1-48  months)  perform  essentially  the  same  full  range  of  career  ladder  tech¬ 
nical  tasks  performed  by  the  145-192  month  group.  Not  until  the  20-year 
point  and  beyond  was  there  a  definite  shift  away  from  the  more  routine,  less 
difficult  day-to-day  duties  of  open  mess  operations.  Even  then,  the  majority 
of  the  personnel  are  still  performing  the '  more  complex  general  open  mess 
management  tasks  and  duties. 

5.  CONUS  and  Overseas  Groups :  There  was  essentially  no  difference  in 
the  jobs  performed  by  the  two  groups . 

6.  AFR  39-1  Specialty  Descriptions:  The  7-  and  9-skill  level/CEM  Code 
specialty"  descriptions  were  accurate  in  displaying  the  nature  of  those  jobs. 
The  3-  and  5-skill  level  description  contains  references  to  functions  no  longer 
a  significant  part  of  the  duties  of  the  career  ladder.  Review  by  career 
ladder  management  personnel  is  suggested. 

7.  Training  Analysis :  The  STS  is  generally  supported  by  the  survey  data. 
Two  paragraphs  relating  to  guest  housing  and  swimming  pool  operations 
require  review  to  determine  if  retention  is  justified.  One  paragraph 
regarding  food  preparation  should  be  reviewed  for  possible  adjustment  of  the 
type  and  scope  of  coverage  provided.  The  above  changes  in  STS  coverage 
would  also  affect  and  apply  to  pertinent  sections  of  the  POI. 


8.  Analysis  of  Jobs  by  Types  of  Open  Messes:  Even  though  ail  open 
messes  do  not  offer  exactly  the  same  facilities ,  aoocls,  or  services,  there  were 
no  apparent  major  differences  in  jobs  performed  by  742X0  personnel, 
regardless  of  the  type  of  open  mess  activity  to  which  assigned. 

9.  Comparison  of  Current  Survey  to  Previous  Survey:  Overall,  aside  from 
a  name  change  and  new  terminology  resulting  from  that,  the  career  ladder 
structure  has  been  relatively  stable  over  the  years.  A  few  new  job  groups 
were  identified  and  one  functional  group  disappeared,  but  the  tasks 
performed  by  the  affected  groups  were  present  in  both  surveys  so  no  radical 
change  in  the  career  ladder  as  a  whole  occurred.  As  a  general  rule,  job 
satisfaction  indicators  for  1980  DAFSC  and  AFMS  groups  were  slightly  lower 
than  the  1974  comparable  groups,  but  are  still  very  high  overall. 

10.  Implications:  Career  ladder  specialty  documents  contain  references  tc 
activities  and  tasks  involving  operation  of  guest  facilities  by  742X0  personnel. 
Survey  data,  however,  reflect  very  little  activity  in  this  function.  Career 
ladder  management  personnel  should  evaluate  these  data  with  a  view  toward 
deletion  of  these  references  since  inclusion  of  such  unsupported  task 
statements  or  line  items  can  result  in  misdirected  training  activities  by 
trainers  and  trainees  and  may  also  affect  the  SKT  program. 
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OCCUPATIONAL  SURVEY  REPORT 
OPEN  MESS  MANAGEMENT  CAREER  LADDER 
(AES  742X0  and  CEM  CODE  74200) 


INTRODUCTION 


This  is  a  report  of  an  occupational  survey  of  the  Open  Mess  Management 
career  ladder  (AFSCs  74230,  74250,  74270,  74290,  and  CEM  Code  74200) 
completed  by  the  Occupational  Analysis  Branch,  USAF  Occupational 
Measurement  Center,  in  October  1980.  This  survey  was  requested  in 
accordance  with  AFR  35-2  to  obtain  current  task  and  background  data  on  the 
742X0  career  ladder.  A  previous  survey  of  the  742X0  career  ladder  was 
published  in  August  1974. 


Background 

Originally  established  as  the  624X0  Steward  career  ladder  in  1957,  the 
AFSC  was  changed  to  the  present  designation  of  742X0  in  1967,  with  the  title 
changing  to  Club  Management  Specialist/Supervisor  at  that  time.  The  ladder 
title  was  changed  to  the  current  Open  Mess  Management  Specialist/Supervisor 
in  April  1980.  Initially  included  as  part  of  the  62080  Food  Service  Super¬ 
intendent  designation,  the  9-skill  level  was  changed  to  62490  in  1960,  then  to 
74290  in  1967.  The  74200  Chief  Enlisted  Manager  (CEM)  Code  was  established 
in  October  1978  as  Club  General  Manager  and  was  retitled  Open  Mess  General 
Manager  in  April  1980. 

As  described  in  the  AFR  39-1  Specialty  Descriptions,  personnel  in  this 
career  ladder  are  responsible  for  preparation  and  operation  of  open  mess 
facilities  and  functions,  as  well  as  conducting  essential  feeding  programs, 
command  activities,  and  membership  programs.  Performance  of  these  duties 
includes  a  wide  variety  of  tasks,  such  as  records  preparation  and  main¬ 
tenance;  ordering  supplies  and  equipment;  accounting  for  monies;  and 
personnel  supervision.  Although  nonprior  service  personnel  may  enter  the 
career  ladder  through  a  directed  duty  assignment  (DDA),  the  primary  method 
of  entry  is  by  retraining  into  the  field  from  another  Air  Force  Speciality. 
There  is  no  basic  entry-level  technical  training  course  for  the  career  ladder; 
however,  after  attainment  of  the  5-skill  level,  members  are  expected  to  attend 
the  3AAR74270  Open  Mess  Management  Course  currently  taught  at  Keesler 
AFB  MS. 

Major  topics  discussed  in  this  report  include:  (1)  survey  methodology; 
(2)  job  structure  within  the  career  ladder;  (3)  comparisons  of  the  job 
structure  and  other  survey  data  with  career  ladder  documents,  such  as  AFR 
39-1  Specialty  Descriptions  and  the  Specialty  Training  Standard;  (4)  an 
analysis  of  the  Active  Federal  Military  Service  (AFMS)  groups  and  Duty  Air 
Force  Specialty  Code  (DAFSC)  groups;  (5)  an  analysis  of  Continental 
United  States  (CONUS)  versus  overseas  groups;  (6)  analysis  of  jobs  by  open 
messes;  (7)  comparison  of  the  current  survey  with  the  previous  survey;  and 
(8)  the  implications  of  this  occupational  survey  report. 
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SURVEY  METHODOLOGY 


Inventory  Development 

The  data  collection  instrument  for  this  occupational  survey  was  US/D  Jon 
Inventory  AFPT  90-742-407,  dated  January  1980.  A  tentative  task  list  was 
prepared  after  reviewing  pertinent  career  ladder  publications  and  direct. \V  , 
tasks  from  the  previous  survey  instrument,  and  data  fro. a  the  last  occupa¬ 
tional  survey  report  (OSH)  The  task  list  was  then  evaluated  in  the  field 
through  personal  interviews  with  eleven  subject  matter  specia’ists  from  -ix 
bases.  The  resulting  job  inventory  contained  a  comprehensive  listing  of  4b' 
tasks  grouped  under  17  duty  headings  and  a  background  section  containing 
such  information  as  grade,  duty  title,  time  in  service,  and  job  satisfaction. 


Survey  Admin istration 

During  the  period  January  through  May  1980,  Consolidated  Base 
Personnel  Offices  (CBiOs)  in  operational  units  worldwide  administeied  the 
inventory  to  job  incumbents  holding  DAFSC  742X0.  These  job  incumbents 
were  selected  from  a  computer  generated  mailing  list  obtained  from  personnel 
data  tapes  maintained  by  the  Air  Force  Human  Resources  Laboratory  (AFHRL). 


Each  individual  who  completed  the  inventory  first  completed  an  ident¬ 
ification  and  biographical  information  section  and  then  checked  each  tusk 
performed  in  their  current  job.  After  checking  all  tasks  performed,  each 
member  then  rated  each  of  these  tasks  or  a  nine-point  seal®  showing  relative 
time  spent  on  that  task  as  compared  to  ail  other  tasks  checked.  The  racings 
ranged  from  one  (very  small  amount  time  spent/  through  five  (about  average 
time  spent)  to  nine  (very  large  amount  time  spent,. 

To  determine  relative  time  spent  for  each  task  checked  by  a  respondent, 
all  of  an  incumbent's  ratings  are  assumed  to  account  for  100  percent  of  ms  or 
her  time  spent  on  the  job  and  are  summed.  Cach  task  rating  is  then  divided 
by  the  total  task  ratings  and  multiplied  by  100  This  procedure  provides  a 
basis  for  comparing  tasks  in  terms  of  both  percent  members  performing  and 
average  percent  time  spent. 


Survey  Sample 

Personnel  were  selected  to  participate  in  this  survey  so  as  to  insure  an 
accurate  representation  across  major  commands  (MAJCOMs)  and  paygrade 
groups.  Table  1  reflects  the  percentage  distribution,  by  major  command,  of 
assigned  personnel  in  the  career  ladder  as  of  January  1980.  Also  listed  in 
this  table  is  the  percent  distribution,  by  major  command,  of  respondents  in 
the  final  survey  sample.  The  397  lespcndents  included  in  the  final  sample 
represent  69  percent  of  the  742X0  career  ladder.  Table  2  reflects  the 
paygrade  group  distributions,  while  Table.  3  lists  the  sample  distribution  by 
AFMS  groups.  As  shown  in  these  tables,  the  survey  sample  provides  a  very 
good  representation  of  the  career  ladder  population. 


TABLE  1 


COMMAND  REPRESENTATION  OF  SURVEY  SAMPLE 


COMMAND 

PERCENT  OF 
ASSIGNED* 

PERCENT 

SAMPLE 

SAC 

21 

23 

TAC 

19 

16 

USAFE 

19 

21 

ATC 

13 

13 

MAC 

9 

11 

PACAF 

8 

6 

AFSC 

3 

4 

AAC 

2 

3 

AFLC 

1 

1 

USAFA 

1 

1 

OTHER 

_ 4 

_ 1 

TOTAL 

100 

100 

TOTAL  ASSIGNED  -  576 
TOTAL  SAMPLED  -  397 

PERCENT  SAMPLED  -  69% 

*  MANNING  FIGURES  AS  OF  JANUARY  1980 


TABLE  2 

PAYGRADE  DISTRIBUTION  OF  SURVEY  SAMPLE 


PAYGRADE 

PERCENT  OF 
ASSIGNED* 

PERCENT  OF 
SAMPLE 

AIRMAN 

8 

8 

E-4 

10 

8 

E-5 

29 

30 

E-6 

26 

25 

E-7 

19 

20 

E-8 

5 

6 

E-9 

3 

3 

*  MANNING  FIGURES  AS  OF  JANUARY  1980 
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Task  Factor  Administration 


In  addition  to  completing  the  job  inventory,  selected  senior  742X0 
personnel  were  also  asked  to  complete  a  second  booklet  pertaining  to  task 
difficulty  (TD).  The  TD  booklets  are  processed  separately  from  the  job 
inventories  and  the  information  is  then  used  in  a  number  of  difterert  analy;  \  • 
discussed  in  more  detail  within  the  report. 

Task  Difficulty.  Each  individual  completing  a  task  difficulty  booklet  was 
asked  to  rate  all  of  the  tasks  on  a  nine-point  scale  from  extremely  low  to 
extremely  high  as  to  the  relative  difficulty  of  that  task.  Difficulty  is  defined 
as  the  length  of  time  required  by  the  average  member  to  learn  to  do  that 
task.  Task  difficulty  data  were  independently  collected  from  40  experienced 
7-  or  9-skill  level  personnel  stationed  worldwide  (see  labt^  4).  The. 
interrater  reliability  (as  assessed  through  components  of  variance  of  standard 
group  means)  of  .95  for  these  742X0  raters  suggests  very  high  agreement 
among  raters.  Ratings  were  adjusted  so  that  tasks  of  average  difficulty  have 
ratings  of  5.00.  The  resulting  data  are  essentially  a  rank  ordering  of  ta.-ks 
indicating  the  degree  of  difficulty  for  each  task  in  the  inventory. 

Job  Difficulty  Index  (JDI).  After  computing  a  task  difficulty  rating  for 
each  task  item,  it  is  then  possible  to  also  compute  a  Job  Difficulty  Index 

(JDI)  for  the  job  groups  identified  in  the  survey  analysis.  This  index 

provides  a  relative  measure  of  which  jobs,  when  compared  to  other  jobs 

identified,  are  more  or  less  difficult.  An  equation  using  the  number  of  tasks 
performed  and  the  average  difficulty  per  unit  time  spent  (ADPUTS)  as 

variables  is  the  basis  for  the  JDI  index.  The  index  ranges  from  1.0  for  very 
easy  jobs  to  25.0  for  very  difficult  jobs.  The  indices  are  adjusted  so  that 
the  average  Job  Difficulty  Index  is  13.00.  Thus  the  more  tasks  they 
perform,  the  higher  their  job  difficulty  index. 
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TABLE  3 


AFMS  DISTRIBUTION  OF  SURVEY  SAMPLE 


AFMS 

NUMBER 

PERCENT  OF 

(MONTHS) 

IN  SAMPLE 

SAMPLE 

1-48 

40 

10% 

49-96 

47 

12% 

97-144 

51 

13% 

145-192 

72 

18% 

193-240 

137 

34% 

241  + 

50 

13% 

TABLE  4 

COMMAND  REPRESENTATION  OF  742X0  TASK  DIFFICULTY  RATERS 


COMMAND 

PERCENT  OF 
ASSIGNED 

PERCENT  OF 

TASK  DIFFICULTY  RATERS 

SAC 

21 

25 

TAC 

19 

16 

USAFE 

19 

19 

ATC 

13 

10 

MAC 

9 

14 

PACAF 

8 

6 

AFSC 

3 

2 

AAC 

2 

2 

AFLC 

1 

2 

USAFA 

1 

2 

OTHER 

4 

2 

TOTAL 

100 

100 
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CAREER  LADDER  STRUCTURE 


A  key  aspect  of  the  USAF  occupational  analysis  program  >s  to  examine 
the  structure  of  the  career  ladders  —  what  people  are  actually  doing  in  the 
field,  rather  than  how  official  career  field  documents  say  they  are  organ ,  < 
This  analysis  is  made  possible  by  the  C  nrtpf ehensive  Otcuoationai  i) ;  » 
Analysis  Program  (CODAP).  CODAP  consists  of  a  series  of  comps;' 
programs  which  generate  a  number  of  statistical  products  used  in  the  anth  si 
of  career  ladders.  The  primary  product  used  to  analyse  career  ladders  1 
hierarchical  clustering  of  ail  jobs  based  on  the  similarity  of  tasks  pertornn-i 
and  relative  time  spent.  This  process  permits  identification  of  me  major 
types  of  work  being  performed  in  the  occupation  (career  ladder;  and  is 
analyzed  in  terms  of  the  job  description  and  background  data  ul  each  type  ci 
job.  This  information  is  then  used  to  examine  the  accuracy  and  complete!.-,  e 
of  career  ladder  documents  (AFR  39-1  Specialty  iJ^r-.criptions  anu  Speeds  tv 
Training  Standards)  and  to  formulate  an  understanding  of  current  utilization 
patterns . 

The  basic  identifying  group  used  in  the  hierarchical  job  structure  is  the 
Job  Type.  A  job  type  is  a  group  of  individuals  who  perform  many  of  the 
same  tasks  and  spend  similar  amounts  of  time  performing  those  fasks.  A 
Cluster  is  a  group  of  job  types  which  have  a  substantial  degree  of  similarity. 
Finally,  there  are  often  specialized  jobs  that  are  too  dissimilar  to  be  grouped 
into  any  cluster.  These  unique  groups  are  labeled  independent  Job  Types. 

Based  on  the  task  similarity  and  relative  percent  time  spent,  the 
structure  of  the  jobs  performed  in  the  742X0  career  ladder  is  illustrated  »n 
Figure  1;  these  clusters  and  job  types  are  also  listed  below.  The  group 
(GRP)  number  shown  beside  each  title  is  a  i  eference  to  computer  printed 
information  included  for  use  by  classification  and  training  officials  ;  h>' 
letter  N  stands  for  the  number  of  personnel  in  the  group. 

I.  OPEN  MESS  MANAGERS  (SPC049,  N=187) 

II.  FOOD/BEVERAGE  OPERATIONS  ASSISTANT  MANAGERS  CLUSTER 

(GRP076 ,  N=92) 

a.  Bar  and  Operations  Managers  (GRP085,  N=20) 

b.  Assistant  Managers  -  Restaurant  Operations 

(GRP111,  N=25) 

c.  Assistant  Managers  -  Operations  (GRP126,  N-7) 

d.  Assistant  Managers  Catering  Operations 

(GRP084 ,  N=40) 

III.  REMOTE  SITE  OPEN  MESS  MANAGERS  (GRP081.  N=9) 

IV.  ASSISTANT  MANAGERS  -  SPECIAL  1  UNCTIONS 

(GRP057,  N=9) 

V.  OPEN  MESS  ADMINISTRATION  PERSONNEL  (CRP050,  N=5) 


a  HEADQUARTERS  STAFF 

ADMINISTRATION  ITRSONNEI. 
is- 5) 


JGRP029  1  SPECIAL  FUNCTION  SUPPORT 
\  J  PERSONNEL  (N-5) 


GRP039  KITCHEN/DINING  ROOM 
I  MANAGERS  (N-13) 


BAR  AND  K! rCHFN/ 
DINING  ROOM  MANAGERS 
(N-42) 


GRPO'ja  BAR  MANAGERS 
1  (N-2.9) 


[GRP069)  MAJCOM  STAFF  INSPECTION 
V  J  PERSONNEL  (N-5) 


[  GRPQ50 ]  OPEN  MESS  ADMINISTRATION 
l  J  PERSONNEL  (N-5) 


"  gg 


'  GRP057 I  ASSISTANT  MANAGERS -SPECIAL 
V.  J  FACTIONS  (N-9) 


GRP081 J  REMOTE  SITE  OPEN  MESS 
A  J  MANAGERS  (N-9) 


GKP084  ASSISTANT  MANAGERS- 
CATERING  OPERATIONS 
(N-40) 


dcRP126  ASSISTANT  MANAGERS- 
OPERATIONS  (N-7) 


<3 

□ 

O 


FOOD/ BEVERAGE 
I  OPERATIONS 
ASSISTANT 
I  MANAGERS 
I  (N-92) 


INDEPENDENT  .TOB  TYPE 


GRP III  ASSISTANT  MANAGERS- 

RESTAURANT  OPERATIONS 
(N-25) 


4GRP085  BAR  AND  OPERATIONS 
MANAGERS  (N-20I 


)  OPEN  MESS  MANAGERS 
J  (N-1R7) 
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VI.  MAJCOM  STAFF  INS:  v'.'TTON  PfcKSWNEL  (GPPOrt,  N=f>) 

VII.  BAR  AND  KIVCHEN/D1NING  ROOM  MANAGERS  CU'S'TR 

(GRF027 ,  N=42) 

a.  liar  Manager5  (GRR036,  N-2S; 
h.  Kitciien/Dining  Room  Mans  go  t  •  (GRPOTi  N=i  ’.) 

VIII.  SPECIAL  FUNCTION  V.TPORT  PERS  JNNF.n  (GRP02  » .  N=5  > 

IX.  HEADQUARTERS  STATE  ADMINISTRATION  PERSONNEL 
(GRPOJI,  N=5) 


Ninety  percent  of  the  respondents  in  the  sample  periorr-d  jobs  gener.'A 
equivalent  to  the  two  clusters  and  seven  independent  job  iy pes  listed  above . 
The  remaining  ten  percent  were  performing  tasks  or  series  of  tasks  that  aid 
not  group  with  any  of  the  defined  job  types.  Some  of  the  job  titles  given  by 
respondents  which  were  representative  of  these  personnel  included.  MWK 
Operations  Officer  Instructor,  Cadet  Lounge  Manager  and  Service  Manager 


Group  Descriptions 

The  following  paragraphs  contain  brief  icb  descriptions  of  the  clusters, 
job  types,  and  independent  job  types  identified  through  the  career  lad  dec- 
structure  analysis.  Selected  background  and  job  satisfaction  data  arc 
provided  for  these  groups  in  Tables  5  and  o  Representative  tasks  tor  ai- 
clusters  and  job  types  described  below  are  contained  in  Appendix  A. 

I.  OPEN  MESS  MANAGERS  (SPC049).  The  137  airmen  in  t’vs  gwp 
represent  47  percent 'of  the  survey  sample  and  form  the  largest  job  gr-u;  of 
any  in  the  study.  Consisting  primarily  of  7-skin  level  (54  percent)  and 
9-ski!l  level/C  EM  Code  (33  percent)  personnel,  they  devote  71  per- -..n  of 
their  job  time  to  the  performance  of  the  technical  tasks  required  in  the 
day-to-day  operation  and  management  of  open  mess  activities.  wV.’i  an 
average  of  16  months  in  their  present  job  .highed  of  any  group  in  the 
sample)  and  81  months  in  the  career  field,  the  experience  level  of  fho'e 
incumbents  is  among  the  highest  of  all  job  groups  -dentified  Peri  r  C-g  an 
average  of  249  tasks  (more  than  any  other  group;  covering  the  fed  range  o, 
open  mess  operations,  this  group  has  the  highest  Job  difficulty  Index  (1C. 51; 
of  any  group  in  the  study.  Typical  ‘asks  performed  include: 

discussing  service  with  customers 

conducting  management  reviews  on  inventory  variances 
coordinating  complaint  actions  with  section  heads 
inspecting  Kitchen,  dining  ij<vi,  or  bar  areas  for  appearance 
or  sanitation 

preparing  capital  expenditure  budgets 
approving  monthly  calendar  u  events 
coordinating  club  policies  wit.5  ■- omnia  riders 

Job  satisfaction  indicators  for  Lhe.se  personnel  are  very  high.  Ninety- 
four  percent  of  the  group  find  their  iob  interesting  (second  only  to  groups 
reporting  100  percent),  with  89  percent  reporting  that  their  talents  are 
properly  utilized  and  92  percent,  indicating  that  their  training  was  utilized 


fairly  well  to  perfectly.  Even  though  members  report  spending  very  high 
numbers  of  hours  on  the  job  (63  percent  averaged  60  hours  or  more  per 
week)  and  57  percent  indicated  they  were  eligible  to  retire,  51  percent  said 
they  will  or  probably  will  reenllst. 

II.  FOOD/BEVERAGE  OPERATIONS  ASSISTANT  MANAGERS  CLUSTER 
(GRP076).  This  cluster  of  92  respondents percent  of  the  survey  sample) 
consists  of  four  separate  job  groups  devoting  79  percent  of  their  job  time  to 
tasks  and  duties  involving  the  technical  operation  of  open  mess  food  and 
beverage  functions.  The  majority  of  these  airmen  identify  themselves  as 
Assistant  Managers  of  open  mess  facilities  and  are  distinguished  from  the 
previously  discussed  OPEN  MESS  MANAGERS  group  by  their  generally  lower 
skill  and  experience  levels  (51  percent  are  5-skill  level  personnel  and  they 
average  only  57  months  in  the  career  field  versus  81  months  for  the  previous 
group).  Although  performing  many  tasks  in  common  with  the  MANAGERS 
group,  members  of  this  cluster  tend  toward  specialization  in  bar  and  kitchen/ 
dining  room  management.  Common  tasks  performed  inrlua?: 

discussing  service  with  customers 

visually  inspecting  employees  for  appearance  or  sanitation 
inspecting  quality  of  prepared  food 
issuing  food,  beverages,  or  supplies  to  sections 
inspecting  bar  areas  for  appearance  or  sanitation 
operating  cash  registers 

Ninety-one  percent  of  the  respondents  found  their  jobs  interesting,  while 
very  high  percentages  also  perceived  that  their  talents  and  training  were 
very  effectively  utilized  (89  and  87  percent  respectively'). 

a.  Bar  and  t^perations  Managers  (GRP085).  Members  of  this  job 
type  devote  63T  percent  oT~ their  job  time  to  the  performance  of  tasks  and 
duties  involving  general  and  miscellaneous  open  mess  managerial  activities, 
administrative  functions,  bar  and  package  store  functions,  managing  in-use 
stocks,  and  cashiering  activities  The  2d  airmen  in  this  group  (five  percent 
of  the  survey  sample)  are  predominately  3-skill  level  personnel  (65  percent) 
with  an  average  of  14  months  m  their  percent  job  and  53  months  experience 
in  the  career  ladder.  The  combination  of  ,ar  and  general  club  operations 
responsibilities  results  in  a  fairly  broad  job  with  group  members  performing 
an  average  of  167  tasks.  Representative  tasks  for  these  airmen  include: 

preparing  employee  work  schedules 
establishing  bar  inventory  controls 
conducting  consumable  inventories 
preparing  drinks 

coordinating  special  function  arrangements  with  section  heads 
determining  facility  maintenance  requirements 

Group  personnel  report  high  job  interest  (90  percent)  and  perceived 
utilization  of  talents  and  training  is  also  very  high  with  90  percent  reporting 
positive  perceptions.  As  would  be  expected  with  such  high  indications  of  job 
satisfaction,  the  majority  of  the  group  (55  percent)  report  positive  reenlist¬ 
ment  intentions. 
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b.  Assisuii.t  '.v:;n-1L,  •  kesu -urani  '.-V  ;  Ax'  1/  >  ■ 

Representing  six  percent  o'i'  ifu-  survey  sample ,  these  2i  respoi  dents 
predominately  7-skill  level  jitmen  vD  -er<  nt),  witn  the  remaining  36  percent 
holding  the  5-skill  level.  While  performing  many  of  the  same  per, err i  open 
mess  managerial  »asks  anu  duties  s.  the  previous  j..i  types,  this  group  of 

experienced  airmen  (an  average  oi  7o  r-jiitiis  in  th._  ca^r  iaddtA  t 

distinguished  by  the  greater  percentage  of  their  job  tin..  devoted  i.c  tar  .... 
involving  kitchen  end  dining  zoom  management  responsioiities .  1  no  mb 

performed  by  these  personnel  is  relatively  broad ,  with  member--  v.\.fr-'p'ish:  4 
an  average  of  151  tasks,  and  has  a  Job  Difficulty  Index  of  ,1  Tasks 

performed  include: 


inspecting  sanitation  of  kitchens  or  lining  rooms 
evaluating  cooking  procedures 
developing  work  methods  or  procedures 
establishing  requi re.acnts  for  flatware,  glassware,  or 
expendable  supplies 

establishing  menu  prices  for  dining  roo;.e 
inspecting  qual  ity  of  prepared  fo.;  \ 


Although  reporting  that  they  average  over  60  hours  per  week  on  ;  job,  the 
long  hours  apparently  do  not  detract  fiom  their  overall  job  satisfaction. 
Ninety-two  percent  felt  that  their  job  was  interesting  and  56  percent  repented 
positive  reenlistment  intentions.  Reported  positive  perceptions  of  proper 
utilization  of  talents  (96  percent!  and  training  (32  percent)  were  next  to  the 
highest  of  all  job  groups  in  the  career  xddrr. 


c.  Assistant  Managers  -  Operation  •  (GRP126J .  With  an  average 
grade  of  5.4  and "86  months  average  time  id  (he  career  Field,  this  small  group 
of  seven  members  is  the  most  experienced  c  any  in  this  r luster.  While 
performing  many  of  the  general  open  mess  management  tasks  ai  d  ^ title-., 
common  to  the  cluster,  and  having  a  dose  redtiorshir  *o  the  previously 
discussed  restaurant  oriented  group,  the  average  of  147  tasks  pet  iormeu  i  ” 
these  airmen  (lowest  in  the  cluster)  include  some  unique  tasks  of  a bo,r'- 
averag-  difficulty  which  help  to  differentiate  i he.se  personnel.  The  Job 
Difficulty  Index  for  tire  group  at  12.93.  Some  of  ’hi  distinguishing  tasks 
performed  inlcude: 


reviewing  annual  and  captial  eupendituta  budgets 
briefing  advisory  committees  or  No.i- Appropriated  fund  l.NAF) 
council  on  special  projects 
preparing  NAT  property  disposal  lorn.s 
reviewing  cask  overages  or  shortages 
reviewing  consolidated  dai.v  activity  reports  (CDAR) 


Eighty-six  percent  of  these  airmen  indicated  that  their  talents  and  training 
were  utilized  fairly  well  to  perfectly.  Even  though  only  7k  y.  cm  cl  the 
group  (lowest  in  the  cluster')  inch ... urn.  That  their  icb  was  interesting,  71 
percent  (highest  in  the  muster)  responded  that  they  will,  or  probably  will, 
reenlist. 
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d.  Assistant  Managers  -  Catering  Operations  (GRP084). 
Representing  10  percent  of  the  survey  sample,  the  40  personneHn  this  group 
(largest  in  the  cluster)  perform  a  job  that  differs  from  others  in  the  cluster 
and  the  career  ladder  because  of  the  higher  percentage  of  time  spent  on 
tasks  involving  the  preparation  and  cooking  of  foods  (14  percent  of  their 
relative  job  time).  Although  these  airmen  form  the  least  experienced  group  in 
the  cluster  (47  months  average  time  in  the  career  field  and  106  average 
months  total  service),  the  above  average  task  difficulty  ratings  of  the  food 
preparation  and  cooking  tasks,  coupled  with  the  high  average  number  of 
tasks  performed  (181-highest  in  the  cluster)  result  in  a  job  with  the  second 
highest  Job  Difficulty  Index  (13.38)  in  the  career  ladder  structure  (highest 
in  the  cluster).  Tasks  peculiar  to  this  group  include: 

preparing  meats  for  cooking 
garnishing  foods 
wrapping  food  items 
preparing  soups  or  salads 

oven-frying  or  grilling  meats,  vegetables,  or  fruits 

The  scope  of  the  job  appears  to  appeal  to  this  predominately  5-skill  level 
group.  Reported  job  interest  is  high  (92  percent),  with  85  percent 
perceiving  that  their  talents  are  effectively  utilized  and  82  percent  indicating 
that  their  training  has  been  properly  used.  Even  though  53  percent  of  the 
group  members  reported  working  an  average  of  over  60  hours  per  week,  65 
percent  indicate  that  they  will,  or  probably  will,  reenlist. 

III.  REMOTE  SITE  OPEN  MESS  MANAGERS  (GRP081).  The  character¬ 
istics  that  distinguish”’  this  job  group  (the  majonty~oT  the  personnel  are 
located  at  small  Air  Force  stations)  from  the  OPEN  MESS  MANAGERS  group 
previously  discussed  are  the  much  larger  percentages  of  job  time  (27  percent) 
spent  on  tasks  involving  the  cashiering  and  banking  aspects  of  day-to-day 
club  operations.  Additionally,  this  small  group  of  nine  airmen  spend  more 
time  on  administrative  functions  and  less  than  half  as  much  job  time  on 
kitchen  and  dining  facility  or  food  preparation  tasks.  Although  the  average 
of  183  tasks  performed  is  second  highest  of  all  groups  in  the  career  ladder 
structure,  the  group's  job  is  still  somewhat  narrower  in  scope  than  that  of 
the  other  manager  group  (an  average  of  249  tasks  performed).  Composed 
primarily  of  5-  and  3-skill  level  members  averaging  only  50  months  in  the 
career  field  (versus  81  months  experience  for  the  OPEN  MESS  MANAGERS 
group),  typical  member  tasks  performed  include: 

issuing  membership  cards 

establishing  desired  gross  profit  percentages 

making  up  banks  for  sections 

preparing  bank  deposits 

maintaining  petty  cash  funds 

maintaining  publications  files  or  libraries 

Although  78  percent  felt  that  their  talents  and  training  were  well  utilized , 
only  67  percent  (next  to  the  lowest  percentage  of  all  groups  identified) 
indicated  that  their  job  was  interesting.  Even  with  the  relatively  low  job 
interest  indicated,  89  percent  (along  with  one  other  group,  the  highest  of  all 
groups  reported)  stated  that  they  will,  or  probably  will,  reenlist. 
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iv.  ASrfiSiANT  •  •>  1  i  •  *,vi  i  ions  i  :•  ;  :>  . •• 

group  ot  nrnc  airmen  perform  mu-  y  <  ^ }i«-  uslc ;  f  and  ’devote  :...r  •,  .r. 
of  time  to  general  open  mes  a* ar.ageniei:!  duties  c ommun  to  .a  her  assume 
manager  or  manager  groups.  Relir*  ting  •  unit  oi  iru:  i  .v  u  .i  nxr,-.u-nce  'evens 
ut  all  the  career  ladder  groups  identi:  :-n  (  >M  months  ,'verog  ■  uu.e  i.  Jv 
career  field  and  89  month:;  average  i-m  •  in  mu  -ice  i,  >nt»auunder.:  job 

type  differs  from  .,thcr  previously  disc  as  .ed  j  mps  d-  e  to  the  mg.,  am 
of  time  (26  percent  '  spent  in  duties  involving  tt  imi-.il  jt  av-n- 

(such  as,  special  p  irtios,  dining -m  .  at  iiincuons,  .'crwoiCh.- . 

receptions)  and,  ;n  ..unction  with  the  special  activities,  per  tot  nano  k.."-fv. 
and  dining  faculty  function  •a  o-.u.  !  he  r:;u>«.rit>  o)  these  m  men  ho.d  I1  A f  ‘ 

74250  or  74230  an  J  perform  an  average  of  1  jb  tasks.  '1  •  - .  , I  of  th  :  ■  ir- 

developing  ••  'ik  method-.  ,i  pr>  .  ,n,  i 

making  an  aiigcwnls  i ->?  part  ie^  i  e<j.;  i  t  i.-c  piuttnui  <r  . 
making  arrangements  f . > r  diring-m  or  d i :i mg-out  ...  •  viue 
requ i  c * ng  pr>.'  t  a  1  pr.-u  edees 
auditing  special  a.uty  contr.e  t  s 
preparing  special  tuuction  1- .  ■  :,r<-s 

arranging  coirnnnde f  ren-pti  • 

Job  satisfaction  indicators  were  high  v.  g.h  89  percent  of  the  h  spenders’ 
indicating  positive  perceptions  on  job  in.-.e.-t  and  utilization  talents  ..nti 
training.  With  100  percent  of  the  group  reporting  that  they  arc  eligible  \ 
reenlist,  89  percent  indicate  that  the,  wifi  or  puibably  wU,  -main  in  ihe 
service . 

V.  OPEN  MESS  ADMINISTRATION  Phr.SOVNEL  (GRPC5C  -  .Sj : .  r  y  -  <  ' 
percent  of  the  job  time  of  tbfs  small  group  of  five”  members  Is’  spent  tasks 
and  duties  pertaining  to  open  mess  administr<;ive  functions  lot  16  oer  re«n, 
the  second  highest,  percentage  of  all  ■  ii'u-'u  adder  g  cups ;  an.,  gtr-  ;  u 
supervisory,  managerial,  and  training  uctiviue--.  All  hough  workir  j  r  I  . 
open  mess  facility,  this  predominately  /-rk.il  ttve.  group  (80  pticen'-  ~pej.  : 
little  time  on  tasks  involving  the  r-vatiiw-  day-to-day  ae'svilin?  . »  i.ha  1  at 
kitchen,  or  dining  facility  operations.  Turn  c-lut-d .  1  ldeir  ndent  ;ob  L\  _e 
performs  an  average  of  only  81  (ask:,  (among  ti.e  lowest  <'i  r<  I  arou- 
identified).  Representative  tasks  include: 

establishing  organizat  ionn  I  (ml k  ie'  ,  'f  ite  i  struct .  c.;..>  p  i  > 
or  standard  operating  procedures  ,  SOi' ) 
preparing  ini ome  and  expense  budgets 
developing  organizational  charts 
supervising  civilian  management  peisonneL 
establishing  procedures  for  receiving  monies  and  payments 

Each  member  of  t.he  group  (100  percent)  indicated  that  t.h.  .  ’oE  was 
interesting  and  that  their  talents  were  util;  ed  fairly  well  to  pm .  While 
80  percent  felt  that  their  training  was  u-.t-d  properly ,  thus  reflecting  nigh  pal. 
satisfaction  by  the  majority  of  the  qt\  up  only  20  percent  of  the  members 
reported  positive  reenlistment  in  lent.-' ->-v ..  this  poor  retention  indication  may¬ 
be  accounted  for  by  the  fact  that  1  i<i-e;.i  reported  retirement  eligibility. 


VI.  MAJCOM  STAFF  INSPECTION  PERSONNEL  (GRP069).  The  five 
members  oF~  this  independent"  job  type  form  tbe  most' senior  group  in  the 
career  ladder  structure  in  terms  of  total  service  with  an  average  of  over  19 
years.  Reporting  duty  assignments  at  the  MAJCOM  staff  level,  these 
respondents  spent  71  percent  of  their  job  time  performing  an  average  of  103 
tasks  in  duties  involving  general  open  mess  management,  administration,  and 
inspection  and  evaluation  activities.  Groups  members  also  devote  more  time  to 
tasks  dealing  with  opening,  closing,  or  renovating  open  messes  than  any 
other  group.  With  an  average  grade  of  7.0  (highest  of  all  groups  in  the 
career  ladder  structure)  and  averaging  113  months  experience  in  the  career 
field,  this  group  of  7-  and  9-skill  level  (60  percent  and  40  percent  respect¬ 
ively)  members  performed  such  typical  tasks  as: 


reviewing  design  contracts 
evaluating  inspection  reports  or  procedures 
inspecting  facilities  for  safety  or  security 
inspecting  bar  or  dining  room  appearance  or  sanitation 
evaluating  administrative  forms,  files,  or  procedures 
reviewing  open  mess  construction  or  renovation  schedules 

Job  satisfaction  indicators  for  these  respondents  were  very  high,  with  all 
members  reporting  that  their  jobs  were  interesting  and  that  their  training  was 
effectively  utilized.  Eighty  percent  felt  that  their  talents  were  properly 
utilized  and  60  percent  indicated  plans  to  reenlist. 

VII.  BAR  AND  KITCHEN/DINING  ROOM  MANAGERS  CLUSTER  (GRP027). 
This  cluster  of  42  members  (11  percent  oFthe  survey  sample)  consists  of  two 
job  groups  performing  primarily  in  the  bar  and  kitchen,  dining  room  functions 
of  open  mess  operations.  While  similar  in  many  respects  to  groups  in  the 
previously  discussed  FOOD/BEVERAGE  OPERATIONS  ASSISTANT  MANAGER 
CLUSTER,  these  personnel  are  distinguished  from  those  groups  by  the  limited 
scope  of  their  jobs,  their  lower  experience  level  (40  months  average  time  in 
the  career  field  versus  57  months  for  members  of  the  other  cluster),  and  less 
involvement  in  the  personnel  management  and  higher  level  managerial 
responsibilities.  Forty-one  percent  of  the  cluster  has  less  than  25  months 
time  in  the  career  field  and  the  majority  hold  5-  and  3-skill  levels  (43  percent 
5-skill  level  and  12  percent  3-skill  level).  Typical  tasks  for  the  cluster 
include: 


evaluating  stock  levels 

inspecting  bar  areas  or  dining  rooms  for  appearance  or 
sanitation 

placing  consumable  goods  or  supplies  in  storage 
operating  vehicles 

checking  requisitions  or  delivery  tickets  for  accuracy 
discussing  service  with  customers 

Eighty-five  percent,  of  the  respondents  found  their  jobs  interesting,  while  76 
percent  reported  that  their  talents  and  training  were  effectively  utilized. 

a.  Bar  Managers  (GRP036).  Performing  many  of  the  same  routine 
bar  operations  tasks  as  tbe  ’BFR  AND  OPERATIONS  MANAGERS  group,  these 
29  airmen  (seven  percent  of  the  survey  sample)  differ  from  members  of  that 
group  by  virtue  of  the  somewhat  narrower  scope  of  the  job  performed . 
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With  the  majority  holding  th<;  ar..!  •  -skill  ie  ■-  (4.  ,  '  a-. a  ;j  r  .  M-,t 

respectively),  respondents  performed  .m  averse,  at  mo  -.asks  (com  >a:  ..  ’o  1 
for  the  BAR  AND  OPERATIONS  MANAGERS  group;,  with  only  55  to-..-, 
accounting  for  over  50  percent  of  then  ;ob  tir  *  The  rauime  :v»n  re  ot  he 
tasks  (65  per  cent  of  those  performed  by  the  majiriy  o'  ti.r  group  ai .  : , ’d 
below  average  in  difficulty)  and  the  relatw-ly  lew  number  nerfe-ned  resun 
in  the  group  having  the  next  to  the  lowest  fob  D.ificuliy  'nri-  >.  99'  A 

the  career  ladder  groups.  TypLal  tasks  include: 

inspecting  bar  areas  for  appear. in  <■  cr  sanitation 
posting  pr.ie  lists  for  drinks  or  ;  iqsi. 
establishing  par  stork  Levels 
inspecting  i  nr  timing  supplies  lor  coiiCit  ■  on 
establishing  :,ar  inventor;  i<,n!roi., 
prep.iOng  drinks 

Career  ladder  experience  levels  for  group  members  is  next  to  tne  lowest  /  »•! 
job  groups  identified  (an  average  of  >:  tr.<  nths)  with  just  unde  one  h  .h  -v 
the  airmen  (45  percent)  reporting  less  than  25  month;:  in  the  career  badtr. 
Ninety-three  percent  of  the  respondents  (among  the  highest  of  ill  ;rcu.  ) 
indicated  that  their  jobs  were  interest:’..],  .ad  i('  percent  reported  iha*  O;*- 
talents  and  training  were  utilized  fairly  well  lo  perfectly.  With  86  percent 
stating  that  they  were  eligible  for  reenlisjnent,  65  percent,  indicated  positiv 
reenlistment  intentions. 

b.  Kitchen /Dining  Room  Managers  (GRP0J_5  *.  Eight-  five  per-  ant 

of  the  13  airmen  in  Uus  job  type"  identified  themselves  'as  Kitchen,  O'  mg  om 
Managers.  They  are  distinguished  froni  previously  discussed  similar  groups 
(Assistant  Managers  -  Restaurant  or  Ca!.erv.vg  Operations)  by  the  much  iowm 
average  number  of  tasks  performed  (85,  \  itn  only  48  tasks  consuming  over  50 
percent  of  their  job  time)  and  the  limited  amount  of  relative  *5 me  spent 
those  tasks  involving  higher  level  direct  personnel  supervisory  ;  esponsibii.iv . 
At  44  months,  career  ladder  experience  is  relatively  low  i '  compar  t-ii  wi-.i, 
other  career  ladder  groups  (see  Table  5)  and  a  .  ubsiamial  inatoriW 
members  (69  percent)  hold  only  the  5-  and  3-skii:  levels  IUsks  tv  p  a  •! 
the  group  are: 

inspecting  sanitation  of  kitchen  or  dining  rooms 
checking  temperature  on  dishvash i  •!,;  e  quipment 
conducting  consumable  inventories 
discussing  service  with  customers 
operating  vehicles 

issuing  food,  beverages,  or  supplies  to  sections 

Although  62  percent  of  these  airmen  indicated  they  plan  to  n.enhst,  a 
relatively  low  70  percent  found  their  jobs  interesting  (third  lowest  of  all 
groups  identified)  and  only  69  percent  (next  to  the  lowest  of  '  groups) 
perceived  that  their  talents  and  training  were  effectively  utilized. 

VIII.  SPECIAL  FUNCTION  SUPPORT  PERSONNEL  (GRP029).  With  an 
average  grade  of  3.2~TTowest  of  any  'group  in" tne  sample),  this  small  group  of 
five  airmen  is  the  least  experienced  of  any  identified  in  the  career  ladder 
structure,  reporting  or.'v  26  months  average  time  in  the  career  field  and  34 
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months  average  time  in  service.  Peforming  some  of  the  same  general  duties 
previously  described  in  the  discussion  of  the  ASSISTANT  MANAGER  - 
SPECIAL  FUNCTIONS  group,  these  airmen  are  differentiated  by  the  lower 
average  number  of  tasks  performed  (80  versus  126)  and  their  lack  of 
involvement  in  personnel  management  activities  (none  reported  direct 
supervisory  responsibilities).  Typical  tasks  include: 

making  arrangements  for  parties  or  meetings  requiring 
protocol,  procedures 

making  arrangement  for  parties  or  meetings  not  requiring 
protocol  procedures 
operating  vehicles 
garnishing  food 
setting  tables 

With  the  lowest  Job  Difficulty  Index  (6.14)  of  all  career  ladder  groups  and 
the  limited  scope  of  the  job,  it  is  not  surprising  that  job  satisfaction 
indicators  are  also  the  lowest  of  any  group.  Only  40  percent  of  the  group 
felt  that  their  job  was  interesting  and  that  their  talents  and  training  were 
being  effectively  utilized.  Although  80  percent  of  the  group  are  in  their  first 
enlistment,  only  20  percent  indicated  plans  to  reeniist. 

IX.  HEADQUARTERS  STAFF  ADMINISTRATION  PERSONNEL  (GRP031Q . 
General  supervisory  and  managerial  duties,  "along  with’ open  mess  administra¬ 
tive  functions,  constitute  86  percent  of  the  job  time  of  this  five  member 
group.  One  of  the  most  senior  groups  in  the  survey  sample  (120  months  in 
the  career  ladder  and  224  months  total  service),  the  majority  of  these  NCOs 
(average  grade  6.6  -  second  highest  of  all  groups)  are  assigned  to  staff 
positions  at  the  headquarters  level  of  major  air  commands.  With  an  average 
of  only  35  tasks,  the  specialized  nature  of  the  job  is  reflected  by  the  fact 
that  just  15  tasks  account  for  over  50  percent  of  the  group's  job  time. 
Typical  tasks  include. 

preparing  briefings 

planning  staff  visits,  assistance  visits,  conferences,  or 
workshops 

writing  staff  studies,  surveys,  or  special  reports 

reviewing  major  command  analyses 

acting  as  training  advisor  at  staff  level 

All  of  the  group  found  their  job  interesting  and  felt  that  their  training  was 
properly  employed  while  80  percent  perceived  that  their  talents  were  utilized 
fairly  well  to  perfectly.  With  the  entire  group  reporting  reenlistment 
eligibility,  80  percent  indicated  positive  reenlistment  intentions. 


Summary 

Thirteen  separate  job  groups  and  independent  job  types  were  identified 
in  the  career  ladder  structure,  all  but  two  of  which  were  directly  involved 
with  the  performance  of  day-to-day  operations  of  open  mess  facilities  or 
activities.  The  remaining  two  independent  job  types  were  composed  of 
personnel  performing  command  level  inspection  and  administrative  functions. 
Distinctions  between  groups  actually  working  in  ooen  mess  facilities  could  be 
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and  were  made  based  on  some  degree*  of  specialization  of  functions.  Anotner 
factor  affecting  the  job  typing  or  grouping  was  the  experience  level  of 
respondents  forming  a  group.  It  was  apparent,  as  would  be  expected,  that 
the  less  experienced  personnel  generally  performed  more  limited  jobs  in  bar 
and  food  functions  before  moving  on  to  jobs  with  increased  managerial 
responsibilities  (i.e.  assistant  manager,  manager,  and  staff j.  However,  th" 
differences  in  the  managerial  jobs  were  not  great  (a  matter  of  degree),  witi. 
number  of  common  tasks  appearing  across  many  of  the  job  groups. 

Consequently,  we  have  an  overall  picture  of  a  career  ladder  that  is  very 
homogeneous  in  nature  and  which  is  composed  of  personnel  the  vast  nr  or,: 
of  whom  (with  the  exception  of  Special  Function  Support  Personnel)  _tc» 
their  jobs  interesting  and  reported  very  high  degrees  of  perceived  cffcv  uve 
utilization  of  talents  and  training. 
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SELECTED  BACKGROUND  DATA  ON  CAREER  LADDER  FUNCTIONAL  GROUPS 
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PERCENT  SUPERVISING  91%  85%  96%  86%  83%  78%  89% 

AVERAGE  NUMBER  OF  TASKS  PERFORMED  249  167  151  147  181  183  126 

JOB  DIFFICULTY  INDEX  (JDI)  16.51  11.18  12.54  12.93  13.38  10.84  11.49 

(AVERAGE  JDI  =  13.00) 


SELECTED  BACKGROUND  DATA  ON  CAREER  LADDER  FUNCTIONAL  GROUPS 
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PERCENT  SUPERVISIN'  100°/ 

AVERAGE  NUMBER  OF  TASKS  PERFORMED  8] 

JOB  DIFFICULTY  INDEX  (JDI)  9. 

(AVERAGE  JDI  =  13.00) 


ANALYSIS  OF  DAFSC  GROUPS 


An  analysis  of  DAFSC:  groups,  in  conjunction  with  the  analysis  of  the 
career  ladder  structure,  is  an  important  part  of  each  occupational  analysis. 
The  DAFSC  analysis  identifies  differences  in  tasks  performed  at  the  various 
skill  levels.  This  information  is  also  used  to  evaluate  how  well  career  ladder 
documents,  such  as  AFR  39-1  Specialty  Descriptions  and  the  Specialty 
Training  Standard  (STS),  reflect  what  career  ladder  personnel  are  actually 
doing  in  the  field. 

The  distribution  of  skill  levels  across  the  career  ladder  job  groups  is 
displayed  in  Table  7,  while  Table  8  displays  the  relative  percent  time  spent 
on  each  duty  across  the  skill  level  groups.  As  personnel  progress  upward 
through  the  skill  levels,  the  amount  of  time  spent  performing  the  general  type 
of  supervisory,  managerial,  and  training  tasks,  as  well  as  in  the  management 
of  general  open  mess  activities  (Duties  A,  B,  C,  D,  and  F),  increases, 
generally  peaking  at  the  9-skill/CEM  Code  level.  Performance  of  duties 
involving  the  technically  oriented  tasks  of  kitchen  and  dining  facility 
functions,  preparing  and  cooking  foods,  and  cashiering  functions  reflect 
decreases  in  relative  time  spent  as  the  skill  level  increases.  While  time  spent 
in  those  duties  involving  general  supervision,  management,  and  technically 
oriented  tasks  displays  what  would  be  considered  normal  utilization  and 
progression  patterns,  it  is  noteworthy  that  the  differences  in  time  spent 
across  the  skill  levels  is  generally  minor  and  there  are  a  number  of  common 
core  tasks  (see  Table  9)  performed  by  substantially  high  percentages  of 
personnel  across  the  skill  level  groups.  These  factors  depict  a  career  ladder 
that  is  decidedly  homogeneous  in  nature.  Individual  skill  level  groups  are 
discussed  below. 


Skill  Level  Descriptions 

DAFSC  74230.  Representing  five  percent  of  the  survey  sample,  the  20 
three-sTuTT  level  personnel  in  this  group  performed  an  average  of  124  of  the 
467  tasks  in  the  job  inventory,  with  66  tasks  occupying  over  50  percent  of 

their  job  time.  Members  spent  87  percent  of  their  time  on  duties  involving 

the  performance  of  the  routine  technically  oriented  open  mess  management 
tasks  and  reported  spending  more  of  their  job  time  (at  31  percent,  higher 

than  any  other  DAFSC  group)  on  the  performance  of  kitchen  and  dining 

facility  functions  and  cashiering  activities.  The  majority  of  these  personnel 
indicated  they  were  assigned  to  Officers’  Open  Mess  facilities  and  performed 
such  tasks  as  inspecting  bar  areas  and  dining  rooms  for  sanitation  and 
appearance;  issuing  food,  beverages,  or  supplies  to  sections;  ringing 
registers  in  or  out;  and  reading  cash  registers.  Table  10  presents  additional 
representative  tasks  performed  by  3-skill  level  personnel. 

DAFSC  74250.  The  109  airmen  at  the  5-skill  level  represent  27  percent 
of  the  survey  sample.  Although  their  general  supervisory,  managerial,  and 
training  duty  time  and  responsibilities  are  somewhat  higher  than  the 
previously  described  3-skill  level  group,  their  job  is  still  primarily  (79 
percent)  the  performance  of  the  duties  and  technically  oriented  tasks 
involving  day-to-day  open  mess  act:. fries.  Members  perform  an  average  of 
151  tasks,  with  93  of  those  tasks  accounting  for  over  50  percent  of  their  job 
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time.  While  many  of  the  tasks  performed  by  this  gimip  (s<i  r  .A  .  .o' 

representative  tasks)  are  the  same  as  those  performed  by  a-. a  '! 
personnel,  Table  8  displays  a  shift  of  duty  time  away  from  the  p  r  orm."  ■  ■ 
kitchen  and  dining  facility  and  cashiering  functions  to  more  respardbii.i,  A.- 
general  supervision  and  open  mess  activates.  This  shift  in  iob  emphat>;t  ..mj..- 
distinguish  this  group  from  the  lower  skill  level  personnel. 

The  tasks  which  most  clearly  differentiate  between  the  8-  and 
level  airmen  are  listed  in  Table  14.  The  higher  average  number  ii  u. 
performed  by  5-ski!!  level  members  (151  versus  124  for  3-skill  me 
personnel;  indicates  a  slightly  broader  job  than  that  of  the  "T. 

group  and  the  discriminating  tasks  are  primarily  those  of  j  ge-v:.  A 
supervisory  nature  and  were  rated  more  difficult  by  sublet  matt  • 

specialists. 

DAFSC  74270.  Seven-skill  level  personnel  represent  the  largest  DA;  be 
groufT  (193  members  and  49  percent  of  the  total  sample)  m  the  survey  sera,0 
Members  perform  an  average  of  195  tasks,  with  109  tasks  consuming  over  T! 
percent  of  their  total  job  time.  Although  when  compared  to  the  previous 
DAFSC  groups,  there  was  a  slight  increase  in  the  amount  of  time  spent  n 
the  general  supervisory,  managerial,  and  training  functions  (89  puce' t  v 
the  group  report  having  supervisory  responsibilities),  7-skill  level  personne! 
are  still  predominantly  involved  in  the  daily  operations  of  open  mess  act;-  tie- 
(see  Table  8).  Spending  73  percent  of  their  job  time  performing  su^h  task1- 
as  conducting  or  reviewing  consumable  inventories,  inspecting  bm  areas  An 
appearance  or  sanitation,  and  discussing  service  with  customers ,  th.  group 
members  perform  many  tasks  in  common  with  5- skill  level  personnel.  Able  i? 
provides  additional  representative  tasks  performed  by  7-skill  leva,  airmen. 

Table  15  lists  the  tasks  which  most  clearly  differentiate  between  5-  and 
7-skill  level  personnel.  While,  as  previously  indicated,  bc-t h  '-  T.d  .  ./hi 
level  groups  are  performing  technically  oriented  jobs,  the  7-ski'l  ievc1  r  .  n 
members  are  increasingly  involved  in  performing  the  more  difiicdt  im.n  rger  o, 
and  supervisory  tasks.  The  higher  average  number  of  tasks  r.cmrme>; 
7-skill  level  personnel  (195  versus  151  for  5-skili  level  members)  .*)?•:•  reAc- 
a  somewhat  broader  job  than  that  of  the  5-skill  level  DAFSC  group. 

DAFSC  74290  and  CEM  Code  74200.  A  comparison  of  duty  and  task 
performanceHaetween  DAf SC  74290  and  CEM  Code  74200  personnel  mauiatec 
that  the  jobs  they  perform  are  essentially  the  same.  Therefore,  the  two 
levels  were  combined  and  are  discussed  as  a  single  entity  in  this  report.  In 
most  career  ladders,  9-skill  level  and  CEM  Code  personnel  are  usually  founu 
to  perform  primarily  nontechnical  tasks,  with  a  majority  of  their  duty  time 
spent  in  general  supervision  and  management  functions.  The  7'  members  oi 
this  group  (19  percent  of  the  survey  sample--a  higher  percentage  that  in 
most  career  ladders)  did  not  follow  that  pattern.  Although  83  percent  cr 
their  job  time  was  spent  on  the  general  supervisory,  managerial,  an:,  training 
duties  (highest  of  any  DAFSC  group  evaluated),  their  job  was  still  oriented 
toward  day-to-day  club  operations  and  the  time  spent  in  managing  general 
open  mess  activities  (see  Table  8)  vvur  equal  to  that  of  the  7-skili  level 
group.  These  personnel  performed  an  average  of  214  tasks  (highest  of  any 
group  discussed),  with  107  tasks  accounting  for  over  50  percent  of  their  job 
time.  Examples  of  the  tasks  performed  include  drafting  correspondence  or 
messages,  reviewing  budget  requirements  or  estimates,  discussing  service 
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with  customers,  and  inspecting  dining  room  appearance  and  sanitation.  Table 
13  provides  a  listing  of  additional  representative  tasks  performed  by  this 
group. 

Table  16  displays  tasks  which  most  clearly  differentiate  between  7-  and 
9-skill  level  and  CEM  Code  groups,  with  direct  personnel  management  tasks 
an  obvious  difference.  The  combination  of  increased  general  supervisory  and 
managerial  tasks  performed  resulted  in  a  job  that  is  slightly  broader  than  that 
of  the  7-skill  level  group,  encompassing  both  direct  open  mess  managerial 
responsibilities  and  general  personnel  management  responsibilities. 


Summary 

The  742X0  career  ladder  requires  performance  of  managerial  type  tasks 
as  a  routine  part  of  the  job.  All  skill  levels  are  active  in  many  aspects  of 
day-to-day  open  mess  management  activities,  performing  many  tasks  in 
common.  Even  so,  there  is  an  identifiable  progression  up  through  the  skill 
levels.  As  personnel  gain  experience,  they  perform  a  greater  average 

number  of  tasks,  with  these  tasks  generally  increasing  in  difficulty  from  the 
mostly  routine  tasks  performed  at  the  3-skill  level  to  the  gradual  performance 
of  more  general  supervisory  functions  as  they  progress  through  the  5-  and 
7-skill  levels.  At  the  9-skill  level  and  CEM  Code  there  is  an  evident  shift 
toward  the  more  standard  supervisory  and  managerial  roles  generally 

expected;  however  the  job  is  still  one  with  heavy  emphasis  on  technically 
oriented  tasks.  The  high  percentages  of  personnel  across  DAFSC  groups 
performing  rather  large  numbers  of  common  tasks  reflects  a  high  degree  of 
homogeneity  in  this  career  ladder. 
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TABLE  9 


REPRESENTATIVE  COMMON  CORE  TASKS  PERFORMED 
BY  DAFSC  742X0  PERSONNEL 


TASKS 


1ZRCF.NY 

AIL  ME/JBER 
PFRFORMIK1.' 


G238  DISCUSS  SERVICE  WITH  CUSTOMERS 

G259  VISUALLY  INSPECT  EMPLOYEES  FOR  APPEARANCE  OR  SANITATION 

El 40  REVIEW  CLUB  MANAGEMENT  MAGAZINES 

A12  ORIENT  NEWLY  ASSIGNED  OR  HIRED  PERSONNEL 

B34  COORDINATE  MAINTENANCE  REPAIRS  WITH  CIVIL  ENGINEERING  (CE) 

El 38  REVIEW  CLUB  AND  FOOD  SERVICE  NEWS 

M368  INSPECT  BAR  AREAS  FOR  APPEARANCE 

El 37  REVIEW  AIR  FORCE  OPEN  MESS  NEWSLETTERS 

B46  FOLLOW  UP  ON  WORK  ORDER  REQUESTS 

M369  INSPECT  BAR  AREAS  FOR  SANITATION 

FI  76  INTERVIEW  PROSPECTIVE  EMPLOYEES 

FI 71  INSPECT  FACILITIES  FOR  SAFETY 

A25  SCHEDULE  WORK  ASSIGNMENTS 

FI 72  INSPECT  FACILITIES  FOR  SECURITY 

B38  COORDINATE  SANITATION  REQUIREMENTS  WITH  MEDICAL  ACTIVITIES 
OR  CE 

C80  EVALUATE  WORK  SCHEDULES 
A6  DETERMINE  WORK  PRIORITIES 
G258  VISUALLY  INSPECT  CLUB-OWNED  PROPERTY 
El 39  REVIEW  CLUB  EXECUTIVE  PUBLICATIONS 
J301  INSPECT  SANITATION  OF  KITCHEN 
FI 75  INSPECT  SPECIAL  FUNCTION  ARRANGEMENTS 
C70  EVALUATE  EMPLOYEES  FOR  PROMOTION,  RECLASSIFICATION,  OF 
TERMINATION 

J296  INSPECT  DINING  ROOM  APPEARANCE 

B44  DRAFT  CORRESPONDENCE  OR  MESSAGES 

F219  REVIEW  CONSUMABLE  INVENTORIES 

F220  REVIEW  EMPLOYEE  APPLICATION  FORMS 

1281  INSPECT  STORAGE  FACILITIES  FOR  INSECTS  OR  RODENTS 

1280  INSPECT  INCOMING  SUPPLIES  FOR  CONDITION 

F153  CONDUCT  CONSUMABLE  INVENTORIES 

1275  CHECK  REQUISITIONS  OR  DELIVERY  TICKETS  FOR  ACCURACY 
1278  EVALUATE  STOCK  LEVELS 

F161  ESTABLISH  FOOD  OR  BEVERAGE  PORTION  CONTROL  PROCEDURES 


8? 
P  6 
8^ 

84 

83 

62 

82 

8. 

82 

81 

79 

79 

79 


79 

78 

78 

78 

78 


70 

76 

75 

75 

75 

75 

75 

75 


AVERAGE  NUMBER  OR  TASKS  PERFORMED  -  182 
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TABLE  10 


REPRESENTATIVE  TASKS  PERFORMED  BY  74230  PERSONNEL 


PERCENT  OF 
3-SKILL  LEVEL 
MEMBERS 


TASKS _ _ _ _  PERFORMING 

G259  VISUALLY  INSPECT  EMPLOYEES  FOR  APPEARANCE  OR 

SANITATION  95 
M369  INSPECT  BAR  AREAS  FOR  SANITATION  90 
G238  DISCUSS  SERVICE  WITH  CUSTOMERS  90 
N431  RING  REGISTERS  IN  OR  OUT  85 
M368  INSPECT  BAR  AREAS  FOR  APPEARANCE  85 
E135  PREPARE  EMPLOYEE  WORK  SCHEDULES  85 
B46  FOLLOW  UP  ON  WORK  ORDER  REQUESTS  85 
J300  INSPECT  SANITATION  OF  DINING  ROOM  80 
FI 79  ISSUE  FOOD,  BEVERAGES,  OR  SUPPLIES  TO  SECTIONS  80 
G243  OPERATE  VEHICLES  80 
N420  READ  CASH  REGISTERS  80 
N395  CASH  PERSONAL  CHECKS  80 
1280  INSPECT  INCOMING  SUPPLIES  FOR  CONDITION  80 
N409  OPERATE  CASH  REGISTERS  75 
J299  INSPECT  QUALITY  OF  PREPARED  FOOD  75 
J295  INSPECT  APPEARANCE  OF  FOOD  PREPARATION  75 
N421  RECEIVE  CUSTOMER  CASH  PAYMENTS  75 
J296  INSPECT  DINING  ROOM  APPEARANCE  75 
G258  VISUALLY  INSPECT  CLUB-OWNED  PROPERTY  75 
1285  PREPARE  TRANSFER  BETWEEN  SECTION  FORMS  75 
N387  ANNOUNCE  MESSAGES  ON  PUBLIC  ADDRESS  SYSTEMS  75 
1275  CHECK  REQUISITIONS  OR  DELIVERY  TICKETS  FOR  ACCURACY  75 
G256  VISUALLY  CHECK  TEMPERATURE  SETTINGS  OF  REFRIGERATION 

UNITS  FOR  PROPER  COOLING  OF  BEVERAGES  75 
B34  COORDINATE  MAINTENANCE  REPAIRS  WITH  CIVIL  ENGINEERING  (CE)  75 
J286  CHECK  TEMPERATURE  ON  DISHWASHING  EQUIPMENT  75 
N407  MAKE  BANK  DEPOSITS  70 
N424  REPLACE  CASH  REGISTER  READ  TAPES  OR  KICK-OUT  TAPES  70 
G236  CLEAN  WORK  AREAS  70 
E123  CONDUCT  SURPRISE  CASH  COUNTS  70 


AVERAGE  NUMBER  OF  TASKS  PERFORMED  -  124 
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1'ABI.l  ’1 


RhPKESENTA'"! VL  i  ASKS  PERFORMED  BY  74250  PERSONNEL 


TASKS 


PERCENT  OF 
5-ET.ILC 
MEMBERS 
PERF  :  io 


G238  DISCUSS  SERVICE  WITH  CUSTOMERS 

G259  VISUALLY  ASPECT  EMPLOYEES  FOR  APPEARANCE  OR  SANITATION 
1275  CHECK  REQUISITIONS  OR  DELIVERY  TICKETS  FOR  ACCURACY 
1285  PREPARE  TRANSFER  BETWEEN  SECTION  FORMS 
A12  ORIENT  NEWLY  ASSIGNED  OR  HIRED  PERSONNEL 
G243  OPERATE  VEHICLES 

1280  INSPECT  INCOMING  SUPPLIES  FOR  CONDITION 
B46  FOLLOW  UP  ON  WORK  ORDER  REQUESTS 

El 35  PREPARE  EMPLOYEE  WORK  SCHEDULES 
M368  INSPECT  BAR  AREAS  FOR  APPEARANCE 

G256  VISUALLY  CHECK  TEMPERATURE  SETTINGS  OF  REFRIGERATION 
UNITS  FOR  PROPER  COOLING  OF  BEVERAGES 
FI 53  CONDUCT  CONSUMABLE  INVENTORIES 
1278  EVALUATE  STOCK  LEVELS 
N43 1  RING  REGISTERS  IN  OP.  OUT 

B34  COORDINATE  MAINTENANCE  REPAIRS  WITH  CIVIL  ENGINEERING  (CE) 

F179  ISSUE  FOOD,  BEVERAGES,  OR  SUPPLIES  TO  SECTIONS 

M369  INSPECT  BAR  AREAS  FOR  SANITATION 

E140  REVIEW  CLUB  MANAGEMENT  MAGAZINES 

E123  CONDUCT  SURPRISE  CASH  COUNTS 

J301  INSPECT  SANITATION  OF  KITCHEN 

FI 76  INTERVIEW  PROSPECTIVE  EMPLOYEES 

1281  INSPECT  STORAGE  FACILITIES  FOR  INSECTS  OR  RODENTS 
C80  EVALUATE  WORK  SCHEDULES 

N420  READ  CASH  REGISTERS 

N424  REPLACE  CASH  REGISTER  READ  TAPES  OR  KICK-OUT  TAPES 

1277  ESTABLISH  PAR  STOCKS 

J296  INSPECT  DINING  ROOM  APPEARANCE 

A25  SCHEDULE  WORK  ASSIGNMENTS 

F220  REVIEW  EMPLOYEE  APPLICATION  FORMS 

B38  COORDINATE  SANITATION  REQUIREMENTS  WITH  MEDICAL  ACTIVITIES 
OR  CE 

El 38  REVIEW  CLUB  AND  FOOD  SERVICE  NEWS 
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AVERAGE  NUMBER  OF  TASKS  PERFORMED  -  151 
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TABLE  12 


REPRESENTATIVE  TASKS  PERFORMED  BY  74270  PERSONNEL 


PERCENT  OF 
7-SKILL  LEVEL 
MEMBERS 

TASKS  _ _ _ _ _ _____  PERFORMING 

El 40  REVIEW  CLUB  MANAGEMENT  MAGAZINES  90 

A12  ORIENT  NEWLY  ASSIGNED  OR  HIRED  PERSONNEL  90 

B34  COORDINATE  MAINTENANCE  REPAIRS  WITH  CIVIL  ENGINEERING  (CE)  87 

G238  DISCUSS  SERVICE  WITH  CUSTOMERS  87 

FI 76  INTERVIEW  PROSPECTIVE  EMPLOYEES  87 

E137  REVIEW  AIR  FORCE  OPEN  MESS  NEWSLETTERS  85 

M369  INSPECT  BAR  AREAS  FOR  SANITATION  85 

G259  VISUALLY  INSPECT  EMPLOYEES  FOR  APPEARANCE  OR  SANITATION  85 

M368  INSPECT  BAR  AREAS  FOR  APPEARANCE  84 

B46  FOLLOW  UP  ON  WORK  ORDER  REQUESTS  84 

El 38  REVIEW  CLUB  AND  FOOD  SERVICE  NEWS  84 

F171  INSPECT  FACILITIES  FOR  SAFETY  84 

A6  DETERMINE  WORK  PRIORITIES  83 

A25  SCHEDULE  WORK  ASSIGNMENTS  83 

B38  COORDINATE  SANITATION  REQUIREMENTS  WITH  MEDICAL  ACTIVITIES 

OR  CE  83 

G258  VISUALLY  INSPECT  CLUB-OWNED  PROPERTY  83 

F172  INSPECT  FACILITIES  FOR  SECURITY  82 

F161  ESTABLISH  FOOD  OR  BEVERAGE  PORTION  CONTROL  PROCEDURES  81 

El 39  REVIEW  CLUB  EXECUTIVE  PUBLICATIONS  81 

A3  DETERMINE  FACILITY  MAINTENANCE  REQUIREMENTS  80 

B53  INTERPRET  POLICIES ,  DIRECTIVES,  OR  PROCEDURES  FOR 

SUBORDINATES  80 

A19  PLAN  WORK  ASSIGNMENTS  80 

B44  DRAFT  CORRESPONDENCE  OR  MESSAGES  79 

F219  REVIEW  CONSUMABLE  INVENTORIES  79 

F153  CONDUCT  CONSUMABLE  INVENTORIES  78 

F175  INSPECT  SPECIAL  FUNCTION  .ARRANGEMENTS  78 

1280  INSPECT  INCOMING  SUPPLIES  FOR  CONDITION  77 

B39  COORDINATE  SPECIAL  FUNCTION  ARRANGEMENTS  WITH  SECTION  HEADS  77 

A5  DETERMINE  REQUIREMENTS  FOR  SPACE,  PERSONNEL,  EQUIPMENT,  OR 

SUPPLIES  77 


AVERAGE  NUMBER  OF  TASKS  PERFORMED  -  195 
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TABLE  14 


TASKS 

TASKS  WHICH  BEST  DIFFERENTIATE  BETWEEN  3-  AND  5-SKILL  LEVEL 
(PERCENT  MEMBERS  PERFORMING) 

DAFSC 

74230 

(N=20) 

PERSONNEL 

DAFSC 

74250 

(N=109)  DIFFERENCE 

N421 

RECEIVE  CUSTOMER  CASH  PAYMENTS 

75 

50 

+25 

N400 

ISSUE  MEMBERSHIP  CARDS 

60 

35 

+25 

J308 

SEAT  GUESTS 

55 

32 

+23 

N395 

CASH  PERSONAL  CHECKS 

80 

58 

+22 

K320 

GARNISH  FOODS 

65 

44 

+21 

N407 

MAKE  BANK  DEPOSITS 

70 

50 

+20 

N418 

PREPARE  PETTY  CASH  RECEIPTS  AND  REIMBURSEMENT  VOUCHERS 

40 

21 

+19 

L353 

MAKE  ARRANGMENTS  FOR  MEETINGS  REQUIRING  PROTOCOL 
PROCEDURES 

55 

38 

+17 

J31 1 

SET  TABLES 

65 

48 

+17 

F225 

REVIEW  MEMBERSHIP  QUESTIONNAIRES 

40 

23 

+17 

A9 

ESTABLISH  ORGANIZATIONAL  POLICIES,  OFFICE  INSTRUCTIONS 
(01),  OR  STANDARD  OPERATING  POCEDURES  (SOP) 

10 

50 

-40 

C81 

EVALUATE  WORK  STANDARDS 

30 

66 

-36 

C74 

EVALUATE  MAINTENANCE  OR  USE  OF  WORKSPACE,  EQUIPMENT, 

OR  SUPPLIES 

20 

56 

-36 

C80 

EVALUATE  WORK  SCHEDULES 

40 

75 

-35 

B44 

DRAFT  CORRESPONDENCE  OR  MESSAGES 

30 

65 

-35 

B31 

COORDINATE  COMPLAINT  ACTIONS  WITH  SECTION  HEADS 

20 

55 

-35 

C7Q 

EVALUATE  EMPLOYEES  FOR  PROMOTION,  RECLASSIFICATION, 

OR  TERMINATION 

40 

72 

-32 

FI  56 

ESTABLISH  BAR  PRICES 

20 

52 

-32 

A5 

DETERMINE  REQUIREMENTS  FOR  SPACE,  PERSONNEL,  EQUIPMENT 

OR  SUPPLIES 

30 

61 

-31 

F169 

ESTABLISH  REQUIREMENTS  FOR  BAR  STOCKS 

30 

61 

-31 

AVERAGE  NUMBER  OF  TASKS  PERFORMED  BY  74230  PERSONNEL  -  124 
AVERAGE  NUMBER  OF  TASKS  PERFORMED  BY  74250  PERSONNEL  -  151 
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TABLE  15 

TASKS  WHICH  BEST  DIFFERENTIATE  BETWEEN  5-  AND  7-SKILL  LEVEL  PERSONNEL 

(PERCENT  MEMBERS  PERFORMING) 


DAFSC 

DAFSC 

74250 

74270 

TASKS 

—  ...  -  -  ....  ...  -  ...... 

- - 

(N=109_ 

'N-19: 

F 152 

BRIEF  ADVISORY  COMMITTEES  OR  NON-APPROPRIATED 

FUND 

(NAF)  COUNCIL  ON  SPECIAL  PROJECTS 

17 

f  £ 

J  .} 

All 

ESTABLISH  PROCEDURES  FOR  RECEIVING  MONIES  AND 

PAYMENTS 

28 

62 

F190 

PREPARE  CAPITAL  EXPENDITURE:  BUDGETS 

20 

•2  3 

FI  48 

approve:  MONTHLY  CALENDAR  of  events 

25 

B58 

SUPERVISE  CIVILIAN  CLERICAL  PERSONNEL 

23 

65 

A15 

PLAN  PROTECTION  OF  FACILITY  FUNDS  PROGRAMS 

L  .) 

51 

B33 

COORDINATE  LEGAL  MATTERS  WITH  LEGAL  STAFF 

7 

38 

N392 

AUDIT  INTERIM  RECEIPTS  FOR  PETTY  CASH 

18 

49 

F 187 

PREPARE  ADVISORY  COMMITTEE  MEETING  AGENDA 

12 

42 

F202 

PREPARE  RECOMMENDATIONS  ON  HOURS  OF  OPERATION 

FOR 

PRESENTATION  TO  NAF  COUNCILS 

12 

42 

F225 

REVIEW  MEMBERSHIP  QUESTIONNAIRES 

23 

53 

F224 

REVIEW  MEMBERSHIP  LISTINGS 

21 

51 

G242 

LOCATE  AND  HIRE  LIVE  ENTERTAINMENT 

28 

58 

A21 

REVIEW  BUDGET  REQUIREMENTS  OR  ESTIMATES 

39 

6° 

F195 

PREPARE  INCOME  AND  EXPENSE  BUDGETS 

28 

57 

•  <8 

•  »a 

..3', 

-  V/ 


'  3 : 


-3t 

-30 

-■  ( » 

-30 


■-  i 


AVERAGE  NUMBER  OF  TASKS 
AVERAGE  NUMBER  Of  TASKS 


PERFORMED  BY  74250  PERSONNEL 
PERFORMED  BY  74270  PF R SONNE L 


151 

195 


V  )  OJ 


TABLE  16 


TASKS  WHICH  BEST  DIFFERENTIATE  BETWEEN  7-  AND  9-SKILL  LEVEL/ 
CEM  CODE  74200  PERSONNEL 
(PERCENT  MEMBERS  PERFORMING) 


DAFSC 

74290/ 

DAFSC  CEM  CODE 

74270  74200 


TASKS 

(N=193) 

(N=74) 

DIFFERENCE 

N409 

OPERATE  CASH  REGISTERS 

61 

27 

+34 

N421 

RECEIVE  CUSTOMER  CASH  PAYMENTS 

47 

16 

+31 

1285 

PREPARE  TRANSFER  BETWEEN  SECTION  FORMS 

73 

42 

+31 

1283 

PLACE  CONSUMABLE  GOODS  OR  SUPPLIES  IN  STORAGE 

58 

28 

+30 

M384 

SERVE  FOOD,  SUCH  AS  SANDWICHES  OR  SNACKS,  IN  BARS 

40 

12 

+28 

N425 

REPORT  CASH  VARIANCES  TO  MANAGEMENT 

36 

9 

+27 

N407 

MAKE  BANK  DEPOSITS 

50 

23 

+27 

FI  79 

ISSUE  FOOD,  BEVERAGES,  OR  SUPPLIES  TO  SECTIONS 

72 

46 

+26 

M380 

PREPARE  DRINKS 

50 

24 

+26 

N401 

ISSUE  MONIES 

57 

31 

+26 

B62 

SUPERVISE  CLUB  MANAGEMENT  SUPERVISORS  (AFSC  74270) 

12 

61 

-49 

C85 

PREPARE  APRs 

31 

78 

-47 

B56 

SCREEN  APPLICANTS  FOR  ENTRY  TO  OPEN  MESS  CAREER 

27 

67 

-40 

B33 

COORDINATE  LEGAL  MATTERS  WITH  LEGAL  STAFF 

38 

74 

-36 

C87 

SELECT  INDIVIDUALS  FOR  SPECIALIZED  TRAINING 

32 

67 

-35 

C89 

WRITE  STAFF  STUDIES,  SURVEYS,  OR  SPECIAL  REPORTS 

33 

68 

-35 

B29 

CONDUCT  STAFF  MEETINGS 

42 

77 

-35 

H270 

REVIEW  INTERIOR  DECORATOR  PROPOSALS 

24 

58 

-34 

B60 

SUPERVISE  CLUB  MANAGEMENT  SPECIALISTS  (AFSC  74250) 

27 

59 

-32 

H262 

DETERMINE  OPEN  MESS  CONSTRUCTION  OR  RENOVATION 

PROJECT  REQUIREMENTS 

38 

69 

-31 

AVERAGE  NUMBER  OF  TASKS  PERFORMED  BY  74270  PERSONNEL  -  195 

AVERAGE  NUMBER  OF  TASKS  PERFORMED  BY  74290/CEM  CODE  74200  PERSONNEL  -  214 
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Along  with  skill  levoi  analyses  survey  data  are  usual  I  v  analy/t  d  M 
r-i:-is  of  morphs  of  experience  to  determine  il  there  is  -■  1  a,..,o  ev  •  o 

jobs  performed  Analyses  may  be  made  utilising  Anti',1  e  't  <  rv 

service  -,ArMS)  group.-  'nr  nor.  iteral  <*et  ’add?'  o  o<  .•  ir  1  ■ 

( 1 !  V  i  groups  lor  v.m.-v  care-. r  ladders,  d  rei.uin  :  • 

assigned  lo  the  job-.  'uvaif!  m  the  ’’  curee?  Lsu>.  '  u  »;<  ■  • '  -t 
of  her  ladders  in  that  voia*  tr.  *.  rt  me  iority  c  poc'ticns  :  \  -u-  r, 

with  refraic-os  from  ether  ^r,  ■  laud  ms  ( lateral  asr.ign.m :r  ;  •  .*  •'.<  : 

number  are  filled  by  a  reded  duty  ass  gnment  from  Bas.  :»;•••*•  -  1 : 

Scht  ol .  'Ih us  it  was  necessary  to  r ;  view  t  >tr  :ets  of  aou  .  u  Vc  .  . 
rro.-d  appropriate  to  use .  After  a  thorough  ev  dualism  of  dale  ‘M 

and  TUT  groups,  t  was  determined  thd  the--  was  no  sig  n  <  •;t  ytf*  .  -w  •.,* 


between  th*>  two  too  AF.MS  ..  •  a  was  generally  repot a-ni  riv<  ot 

till-;*  r  ’ad.vi.::  o  i  whole,  Since  the  742X0  career  ladder  uvi-v--.,  a:;  -ia!; 
levels  ?>- .  d  - ,  ;r.d  t  AM  Code),  it.  wu-:  determined  that  MvS  '  com 


data  were  the  .ypropriate  to  discuss. 

As  .s  ty  ;n  m.  .-:!  •  ,r?v  Icnit  -•  v.o.  .'.  sci  -'fee  incr eased ,  trier? 
was  a  correspond mg  in,  cease  in  p.-t tonnance  of  general  supervisory  and 
managerial  duties  .'sec  Tabie  IT).  Ai chough  ’he  differences  were  not  great, 
■;:ne  spent  on  tasKs  involving  man<igi-mer. .  ■:  f  gene-  ;*!  open  mess  activities  ;  i 

ovrejre  ■  r.ti;  rt  n  l:ir  .,  >rv  Ki-.-er.-  ydn'  f  t  •'{'  - 1  months  !  •'rt  -rmarco 

duties  '?  lot'  n  i  to  the  technically  oner,  teo  •;  cf  kitchen  a  no  d.nincj  fm  i;.'  ■’ 
''unction^,  preparing  -nd  coo  King  foods ,  and  rash;,  ring  functions  geru-r  ?dy 
reflect  d-  creases  over  time,  although  ag.vn  the  on.  .re  nr  ex  a:  -  n:t  rreai. 
While  the  patterns  o*  time  spent  on  general  supervision  and  teohi.ca5  func¬ 
tions  ol  th •  .•  career  ladder  are  those  normally  experienced  it  snould  be  rot?  1 
that  the  distinctions  are  rot  as  pronounced  ir  this  career  ladder  oc  thee  a  ■ 

m  most.  1 »!..«. e  sbg.nt  differences  m  performance  c '  duties  over  tim?  c'lie 

career  ie.ndar  that  L-  my  r  enogeneous,  with  no  great  change  in  the 
occurring  from  first,  oiitrj  unti.  past  tire  20-yc.ar  point 


First  1 1  n tis. tme n t  Pejyoi in ei 

First  enlistment  irrrste?  f ' -4?  months)  performed  ess-nt-ci'y  ih<  mnv-  i  .A 
range  of  technical  tasks  u  personnel  through  the  ;4f>Tx.:  mo:  "  oFMS 
groups,  with  only  slightly  more  duty  time  a  e  voted  to  kit  men  arid  Jifo.g 
facility  functions,  preparing  and  cooking  foods,  and  cashiering  uctiv  yes 
Table  18  lists  representative  tasks  for  this  group,  while  Figure  dispi  ■  -  the 
distribution  of  first- term  members  across  career  ladder  groups. 

Career  ladder  management  personnel  expressed  an  interest  in  re  extent 
of  involvement  in  food  pro  carat  on  t>y  742X0  person;' el.  Tab'-  1‘.‘:  Impiavs 
task  data  relating  to  li.-r  enlhurn-r.i  personnel  ir, ponces  as  wed  us  total 
sample  responses.  Wh:'!t  fiv'ci  erlistmer •  member:  report  greatem  involvement, 
than  the  total  sample .  ,»  is  ch-.ar  1  t  preparing  and  cooking  foods  is  an 
established  par!  of  the  job  for  this  <  •*  !  wider 


Job  Satisfaction  Data 

Table  20  presents  data  reflecting  the  job  interest,  perceived  utilization 
9  of  talents  and  training,  and  reenlistment  intentions  of  selected  AFMS  groups. 

Comparisons  were  also  made  between  742X0  AFMS  groups  and  comparative 
samples  of  all  other  Command  Support  career  ladders  surveyed  in  1979. 
Expressed  job  interest  and  perceived  utilization  of  talent  and  training  were 
generally  much  higher  for  742X0  personnel  than  for  the  comparative  sample. 
While  the  1-48  month  group's  favorable  reenlistment  intentions  were  higher 
than  the  comparative  sample,  they  began  to  decline  during  the  second  four- 
year  period.  By  and  large,  742X0  personnel  appear  to  be  well  satisfied  with 
their  jobs  and  the  kinds  of  work  that  they  do. 
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TABLE  18 


TASKS 


G238 
G259 
J296 
J301 
E135 
1275 
N431 
1285 
F 1 79 
-J295 
L354 
M369 
G243 
G256 

El  40 
B46 
M368 
J300 
1280 
J297 
J299 
J304 
N420 
E138 
A12 
J286 
FI  75 
1278 
A25 
F 1 6 1 


REPRESENTATIVE  TASKS  PERFORMED  BY  742X0  PERSONNEL  WITH  1-48  MONTHS  AFMS 


PERCENT 

MEMBERS 

PERFORMING 

(N=40) 


DISCUSS  SERVICE  WITH  CUSTOMERS  98 

VISUALLY  INSPECT  EMPLOYEES  FOR  APPEARANCE  OR  SANITATION  90 

INSPECT  DINING  ROOM  APPEARANCE  88 

INSPECT  SANITATION  OF  KITCHEN  88 

PREPARE  EMPLOYEE  WORK  SCHEDULES  85 

CHECK  REQUISITIONS  OR  DELIVERY  TICKETS  FOR  ACCURACY  85 

RING  REGISTERS  IN  OR  OUT  85 

PREPARE  TRANSFER  BETWEEN  SECTION  FORMS  85 

ISSUE  FOOD,  BEVERAGES,  OR  SUPPLIES  TO  SECTIONS  83 

INSPECT  APPEARANCE  OF  FOOD  PREPARATION  83 

MAKE  ARRANGEMENTS  FOR  PARTIES  NOT  REQUIRING  PROTOCOL  PROCEDURES  83 

INSPECT  BAR  AREAS  FOR  SANITATION  80 

OPERATE  VEHICLES  80 

VISUALLY  CHECK  TEMPERATURE  SETTINGS  OF  REFRIGERATION  UNITS  FOR 
PROPER  COOLING  OF  BEVERAGES  80 

REVIEW  CLUB  MANAGEMENT  MAGAZINES  80 

FOLLOW  UP  ON  WORK  ORDER  REQUESTS  80 

INSPECT  BAR  AREAS  FOR  APPEARANCE  78 

INSPECT  SANITATION  OF  DINING  ROOM  78 

INSPECT  INCOMING  SUPPLIES  FOR  CONDITION  78 

INSPECT  DINING  ROOM  FOR  MAINTENANCE  REQUIREMENTS  78 

INSPECT  QUALITY  OF  PREPARED  FOODS  78 

ORGANIZE  BUFFET  OR  SERVING  LINES  78 

READ  CASH  REGISTERS  78 

REVIEW  CLUB  AND  FOOD  SERVICE  NEWS  78 

ORIENT  NEWLY  ASSIGNED  OR  HIRED  PERSONNEL  78 

CHECK  TEMPERATURE  ON  DISHWASHING  EQUIPMENT  78 

INSPECT  SPECIAL  FUNCTION  ARRANGEMENTS  75 

EVALUATE  STOCK  LEVELS  75 

SCHEDULE  WORK  ASSIGNMENTS  75 

ESTABLISH  FOOD  OR  BEVERAGE  PORTION  CONTROL  PROCEDURES  75 


AVERAGE  NUMBER  OF  TASKS  PERFORMED  -  156 


FIGURE  2 


DISTRIBUTION  OF  FIRST  ENLISTMENT  PERSONNEL 
ACROSS  CAREER  LADDER  JOBS 
(PERCENT  MEMBER0  RESPONDING) 


BAR  AND  OPERATIONS 
MANAGERS 


TABLE  19 


REPRESENTATIVE  FOOD  PREPARATION  TASKS  PERFORMED 
(PERCENT  MEMBERS  PERFORMING) 


TASKS 

1ST 

ENL 

(N=40) 

TOTAL 

SAMPLE 

(N=397) 

K313 

BAKE  MEATS,  VEGETABLES,  OR  FRUITS 

52 

27 

K314 

BOIL  MEATS,  VEGETABLES,  OR  FRUITS 

42 

25 

K315 

BRAISE  MEATS 

32 

19 

K31b 

BROIL  MEATS 

38 

23 

K317 

CLEAN  FOOD  PRIOR  TO  COOKING  OR  SERVING 

47 

30 

K318 

DEEP  FAT  FRY  MEATS,  VEGETABLES,  OR  FRUITS 

50 

31 

K319 

DETERMINE  APPROPRIATE  INGREDIENT  SUBSTITUTIONS 

40 

27 

K320 

GARNISH  FOODS 

57 

37 

K321 

GRILL  MEATS,  VEGETABLES ,  OR  FRUITS 

45 

30 

K322 

MARINATE  MEATS  OR  VEGETABLES 

40 

23 

K323 

OVEN-FRY  MEATS,  VEGETABLES,  OR  FRUITS 

35 

22 

K324 

PAN-FRY  MEATS,  VEGETABLES,  OR  FRUITS 

35 

21 

K325 

PREPARE  DAIRY  PRODUCTS  FOR  COOKING  OR  SERVING 

38 

21 

K326 

PREPARE  DEHYDRATED  FOODS  FOR  COOKING  OR  SERVING 

27 

17 

K327 

PREPARE  DESSERTS 

52 

23 

K328 

PREPARE  DIPS,  SPREADS,  OR  CANAPES 

45 

29 

K329 

PREPARE  FRESH  VEGETABLES  OR  FRUITS  FOR  COOKING  OR  SERVING 

40 

23 

K330 

PREPARE  GARNISHES 

42 

30 

K331 

PREPARE  GRAVIES  OR  SAUCES 

38 

22 

K332 

PREPARE  MEATS  FOR  COOKING 

42 

28 

K333 

PREPARE  SALAD  DRESSINGS 

32 

21 

K334 

PREPARE  SALADS 

47 

28 

K335 

PREPARE  SANDWICHES 

45 

29 

K336 

PREPARE  SOUPS 

32 

19 

K337 

ROAST  MEATS  OR  VEGETABLES 

42 

26 

K338 

SAUTE  MEATS,  VEGETABLES ,  OR  FRUITS 

30 

18 

K339 

STEAM  MEATS,  VEGETABLES ,  OR  FRUITS 

32 

16 

K340 

STEW  MEATS,  VEGETABLES ,  OR  FRUITS 

27 

17 

K341 

TENDERIZE  MEATS 

30 

15 

39 


COMPARATIVE  S-\MP  .„  OF  COMMAND  SUPPORT  CAREER  LADi'SRS  SURVEYED  TN  1979 
(INCLUDES  AFSCs  732%.  ,  "./l  AND  741X1) 


ANALYSIS  OF  CONUS  VERSUS  OVERSEAS  GROUPS 


Comparisons  were  made  ol  the  tasks  performed  and  background  data  for 
the  76  DAF'SC  74250  personnel  assigned  to  the  Continental  United  States 
(CONUS)  versus  the  33  in  the  sample  assigned  to  overseas  locations.  Tasks 
performed  were  much  the  same  for  both  groups,  with  the  CONUS  group 
performing  an  average  of  149  tasks  and  the  overseas  group  performing  an 
average  of  158  tasks.  Table  21  shows  those  tasks  most  differentiating  the 
groups . 

The  most  noticeable  differences  between  the  CONUS  and  overseas  groups 
occurred  in  the  background  data.  CONUS  personnel  showed  a  greater 
average  time  in  service  with  104  months  as  compared  to  90  months  for 
overseas  personnel.  However,  overseas  personnel  reported  a  greater  average 
time  in  the  career  field  with  44  months  while  CONUS  personnel  only  reported 
34  months.  This  contrast  can  be  explained  as  due  to  the  fact  that  36  percent 
of  the  overseas  personnel  entered  the  career  field  through  direct  duty 
assignment  (DDA)  while  only  26  percent  of  the  CONUS  personnel  entered  this 
way.  Hence,  overseas  personnel  would  be  expected  to  have  more  time  in  the 
career  field  but  less  total  time  in  the  military,  when  compared  to  CONUS 
personnel . 

The  only  other  notable  difference  between  the  CONUS  and  overseas 
personnel  was  in  reenlistment  intentions.  Forty-two  percent  of  the  overseas 
personnel  report  that  they  will  not,  or  probably  will  not  reenlist;  whereas, 
only  29  percent  of  the  CONUS  personnel  reported  no,  or  probably  no  to 
reenlistment.  Both  groups  expressed  high  job  interest  (85  percent  or  more) 
and  high  utilization  of  talents  and  training  (both  greater  than  80  percent). 

Hence,  it  can  be  concluded  that  the  only  notable  differences  between 
DAFSC  74250  CONUS  and  overseas  personnel  lie  in  average  time  in  service, 
average  time  in  career  field,  and  reenlistment  intentions.  Tasks  performed 
by  both  groups  seem  to  be  about  the  same,  and  both  groups  report  high  job 
interest  and  utilization  of  talents  and  training. 
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TABLE  21 


TASKS  WHICH  BEST  DIFFERENTIATE  BETWEEN  DAFSC  74250 
CONUS  AND  OVERSEAS  PERSONNEL 
(PERCENT  MEMBERS  PERFORMING) 


TASKS 

CONUS 

(N=76) 

OVERSEAS 

(N=33) 

F179 

ISSUE  FOOD,  BEVERAGES,  OR  SUPPLIES  TO  SECTIONS 

87 

58 

N408 

MAKE  UP  BANKS  FOR  SECTIONS 

47 

21 

M375 

OPERATIONALLY  INSPECT  LIQUOR  OR  MIX  DISPENSING 

EQUIPMENT 

53 

30 

N411 

PREPARE  BANK  DEPOSITS 

34 

12 

N413 

PREPARE  CDARs 

34 

12 

N395 

CASH  PERSONAL  CHECKS 

64 

42 

1283 

PLACE  CONSUMABLE  GOODS  OR  SUPPLIES  IN  STORAGE 

79 

58 

N400 

ISSUE  MEMBERSHIP  CARDS 

41 

21 

N401 

ISSUE  MONIES 

62 

42 

G243 

OPERATE  VEHICLES 

89 

70 

F166 

ESTABLISH  MENU  PRICES  FOR  DINING  ROOMS 

37 

70 

C76 

EVALUATE  SAFETY  PROGRAMS 

17 

45 

L343 

BRIEF  STAFF  ON  SPECIAL  ACTIVITIES 

45 

73 

B55 

PREPARE  JOB  DESCRIPTIONS 

21 

48 

E139 

REVIEW  CLUB  EXECUTIVE  PUBLICATIONS 

58 

85 

F202 

PREPARE  RECOMMENDATIONS  ON  HOURS  OF  OPERATION 
FOR  PRESENTATION  TO  NAF  COUNCILS 

4 

30 

F163 

ESTABLISH  KEY  CONTROL  PROCEDURES 

32 

58 

D96 

CONDUCT  SECURITY  ALARM  TRAINING 

11 

36 

F167 

ESTABLISH  OPERATING  HOURS 

20 

45 

E121 

COMPUTE  PAYROLLS 

14 

39 

DIFFER' 

+29 

+23 

+22 

+22 

+22 

+21 

+20 

+20 

+19 


-33 

-28 

-28 

-27 

-27 

-26 

-26 

-25 

-25 

-25 


AVERAGE  NUMBER  OF  TASKS  PERFORMED  BY  74250  CONUS  PERSONNEL  -  149 
AVERAGE  NUMBER  OF  TASKS  PERFORMED  BY  74250  OVERSEAS  PERSONNEL  -  158 


ANALYSIS  OF  MAJOR  COMMAND  DIFFERENCES 


Examination  of  MAJCOM  groups  revealed  that  the  tasks  performed  by 
members  were  essentially  the  same  across  the  groups,  and  the  jobs  performed 
by  742X0  personnel  differed  little  across  major  commands  (see  Table  22  for 
comparisons  of  the  six  largest  MAJCOM  sample  groups).  As  shown  in  Table 
22,  there  are  only  minor  differences  across  commands  in  regard  to  time  spent 
on  duties,  the  most  noticeable  being  the  lower  amount  of  duty  time  spent  on 
cashiering  functions  (Duty  N)  by  TAC  personnel.  Across  all  commands, 
performing  general  open  mess  activities  and  open  mess  administrative 
functions,  along  with  the  performance  of  directing  and  implementing  tasks, 
accounted  for  the  largest  amount  of  the  members'  job  time.  Reviewing  the 
groups  as  a  whole,  there  does  not  appear  to  be  any  major  difference  in  jobs 
performed  across  MAJCOM  groups. 
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ANALYSIS  OF  AFR  39-1  SPECIALTY  DESCRIPTIONS 


DAFSC  analyses  provided  data  for  an  assessment  of  the  accuracy  of  the 
30  April  1980  AFR  39-1  Specialty  Descriptions.  This  evaluation  revealed  some 
possible  alterations  which  could  make  the  specialty  descriptions  more  repre¬ 
sentative  of  the  actual  career  field. 

The  3-  and  5-skill  level  specialty  description  was  reasonably  accurate; 
however,  some  improvements  may  be  possible.  Paragraphs  2a  and  2b  list 
guestroom  and  guesthouse  activities  as  representative  of  the  job.  Con¬ 
versely,  task  analysis  showed  this  to  be  rarely  a  part  of  the  742X0  job  (see 
Table  27  in  the  TRAINING  ANALYSIS  section  for  task  performance  data). 
Consequently,  deletion  of  these  references  would  appear  to  be  an  improvement 
to  the  specialty  description.  Some  areas  which  were  not  included  in  the 
description,  but  which  constitute  a  substantial  part  of  the  3-  and  5-skill  level 
airmen's  job,  are  bar  and  cashiering  operations.  Table  23  shows  some 
selected  tasks  in  these  areas  performed  by  these  DAFSC  groups.  Although 
not  performed  to  the  extent  of  the  bar  and  cashiering  functions,  preparing 
and  cooking  foods  is  also  a  function  which  warrants  evaluation  and  consider¬ 
ation  for  possible  reference  (see  Table  19  in  the  ANALYSIS  OF  EXPERIENCE 
GROUPS  section).  The  specialty  description  could  possibly  be  enhanced  by 
inclusion  of  tasks  in  these  areas. 

The  7-  and  9-skill  level/CEM  Code  specialty  descriptions  accurately 
describe  the  jobs  performed  by  group  members  and  no  changes  are  recom¬ 
mended  . 
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TABLE  23 


SELECTED  BAR  AND  CASHIERING  OPERATIONS  TASKS 
DAfSC  74230/SO  PERSONNEL 
(PERCENT  MEMBERS  PERFORMING) 


DAFSw 
74230/ S. 

TASKS _ _ _ _  (N=l_29j_ 


BAR  OPERATIONS  TASKS 


M365  ESTABLISH  BAR  INVENTORY  CONTROLS  U 
M370  INVESTIGATE  LIQUOR  VARIANCES  61 
M379  POST  PRICE  LISTS  FOR  DRINKS  OR  LIQUOR  60 
F156  ESTABLISH  BAR  PRICES  52 
M371  MAINTAIN  BAR  COST  CARDS  43 

CASHIERING  OPERATIONS  TASKS 

N431  RING  REGISTERS  IN  OR  OUT  80 
N420  READ  CASH  REGISTERS  75 
N424  REPLACE  CASH  REGISTER  READ  TAPES  OR  KICK-OUT  TAPES  75 
N409  OPERATE  CASH  REGISTERS  70 
N428  REVIEW  CASH  REGISTER  TAPES  57 
N401  ISSUE  MONIES  56 
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TRAINING  ANALYSIS 


Occupational  survey  data  are  one  of  the  many  sources  of  information 
which  can  be  used  to  assist  in  the  development  of  training  programs  which 
are  relevant  to  the  needs  of  personnel  working  within  a  career  ladder. 
Factors  which  may  be  used  in  evaluating  training  requirements  are  the  per¬ 
cent  memoers  performing  tasks  and  the  task  difficulty  ratings  previously 
explained  in  the  SURVEY  METHODOLOGY  section.  These  factors  were 
considered  in  evaluating  the  Specialty  Training  Standard  (STS)  and  the  Plan 
of  Instruction  (POD  for  the  742X0  career  ladder.  Technical  School  personnel 
from  the  Keesler  Technical  Training  Center,  Keesler  AFB,  Mississippi, 
matched  inventory  tasks  to  appropriate  sections  of  the  STS  and  the  POl  for 
Course  3AAR74270-001 .  It  was  this  matching  upon  which  comparisons  were 
based.  A  complete  computer  listing  reflecting  the  percent  members  per¬ 
forming  and  task  difficulty  ratings  for  each  task  statement,  along  with  STS 
and  POI  matching,  has  been  forwarded  to  the  technical  school  for  their  use  in 
any  further  review  of  the  training  documents.  A  summary  of  that  information 
is  provided  below. 


Task  Difficulty 

Of  the  467  tasks  in  the  inventory,  236  w’ere  rated  above  average  in 
difficulty  (5.00  or  higher).  The  majority  of  those  tasks  dealt  with  preparing 
budgets,  establishing  operating  procedures,  developing  facility  projects,  food 
preparation,  and  special  function  arrangements.  Tasks  rated  below  average 
in  difficulty  were  associated  with  vehicle  operations,  guest  facility  operations, 
swimming  pool  inspections  and  maintenance,  and  cash  register  functions. 
Tables  24  and  25  present  the  15  tasks  rated  most  and  least  difficult  respec¬ 
tively,  while  Table  26  iists  tasks  rated  average  in  difficulty. 


Specialty  Training  Standai  d  ( STS) 

A  comprehensive  review  of  ST'S  742X0,  dated  January  1979,  was  made, 
comparing  STS  items  to  survey  data.  STS  paragraphs  containing  general 
information  or  subject  matter  knowledge  proficiency  requirements  were  not 
evaluated.  Generally,  the  STS  appears  to  be  complete  in  providing  general 
training  requirements  for  significant  jobs  performed  by  personnel  in  the  field, 
with  most  STS  paragraphs  supported  by  survey  data.  Two  paragraphs, 
however,  do  not  appear  to  be  supported  on  the  basis  of  tasks  performed. 
Both  paragraphs  12  (Swimming  Pools)  and  14  (Guest  Housing)  reflect 
extremely  low  activity  across  the  skill  level  groups,  along  with  below  average 
task  difficulty  ratings  (see  Table  27),  and  it  is  recommended  that  these  tasks 
and  functions  be  reviewed  by  subject  matter  specialists  and  training  personnel 
to  determine  whether  retention  in  the  SIS  is  realistic.  These  areas  were  also 
identified  foi  review  in  the  ANALYSIS  OF  AI  R  39-1  SPECIALTY  DESCRIP¬ 
TIONS  section.  Coordination  between  career  ladder  and  A  TMPC  personnel 
may  be  necessary  resoivc  tins  i:„- ue . 


One  other  paragraph  should  also  be  reviewe.'.  Paragraph.  7a.  Monitor 
Food  Preparation  Procedures.  may  warrant  revision  with  regard  tc  t  mmi  oioy/ 
and  content.  While  "monitoring"  the  preparation  of  foods  is  no  doubt  a 
career  ladder  requirement,  the  relatively  high  number  of  tasks  (baling  wit;: 
actual  hands-on  food  preparation  and  cooking  (see  Table  19  in  tut  /id A'  vr$iF 
OF  EXPERIENCE  GROUPS  section)  performed  by  the  total  74 2/'"  sai.  pie  w  , rid 
indicate  that  this  paragraph  may  require  adjustments  u>  reflect  thia  coci  rg 
activity. 


Plan  of  Instru ction  (POi) 

While  there  is  no  entry  levei  training  course  in  this  ou ;  Cf1 1  i d dQ01  f  dii 
personnel  entering  the  field,  either  by  retraining  oi  directed  duty  assign¬ 
ment,  are  expected  to  complete  the  advanced  3AAR74270-001 ,  Open  Vies- 
Management  Course,  after  approximately  one  year  in  the  field  and,  genera’ly, 
attainment  of  the  5-skili  level.  Consequently ,  data  comparisons  and  ev  na¬ 
tions  of  the  POI  were  made  primarily  against  7-  and  5-skili  level  OAFS'’ 
member  responses. 

Overall,  the  POi  blocks  reflect  tasks  performed  by  substantial  pererrr 
ages  of  7-  or  5-skill  level  members.  As  mentioned  in  the  STS  review  above, 
Guest  Housing  and  Swimming  Pool  functions  dc  not  appear  to  be  supported  oy 
the  data,  and  course  personnel  should  review  Block  i,  Unit  C  (Other 
Activities),  of  POI  3AAR74270-001 ,  Open  Mess  Management,  dated  9  January 
1979,  to  determine  if  resident  course  training  tor  these  two  functions  is 
appropriate. 
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TABLE  24 


TASKS 

H262 

H261 

FI  95 
F188 
FI  89 
F190 
F192 
H269 
H267 

H260 

C68 

H270 

F193 

D104 

A9 


THE  15  TASKS  RATED  AS  MOST  DIFFICULT  BY  742X0  PERSONNEL 


TASK 

DIFFICULTY 

RATING 


DETERMINE  OPEN  MESS  CONSTRUCTION  OR  RENOVATION 
PROJECT  REQUIREMENTS  7.74 

COORDINATE  OPEN  MESS  CONSTRUCTION  OR  RENOVATION 
WORK  IN  PROGRESS  WITH  CONTRACT  ADMINISTRATOR  7.39 

PREPARE  INCOME  AND  EXPENSE  BUDGETS  7.37 

PREPARE  ANNUAL  APPROPRIATED  BUDGETS  7.31 

PREPARE  ANNUAL  NON-APPROPRIATED  BUDGETS  7.28 

PREPARE  CAPITAL  EXPENDITURE  BUDGETS  7.23 

PREPARE  CONTRACT  BID  SPECIFICATIONS  7.17 

REVIEW  DESIGN  CONTRACTS  7.17 

PREPARE  REQUESTS  FOR  LOANS  OR  GRANTS  FROM  MAJOR 
COMMANDS  FOR  OPEN  MESS  CONSTRUCTION  OR  RENOVATION  7.15 

CONDUCT  OPEN  MESS  DISSOLVEMENT  PROCEDURES  7.14 

EVALUATE  BUDGET  OR  FINANCIAL  REQUIREMENTS  7.00 

REVIEW  INTERIOR  DECORATOR  PROPOSALS  6.99 

PREPARE  CONTRACTS  OF  AGREEMENT  6.98 

DEVELOP  TECHNICAL  SCHOOL  OR  CAREER  DEVELOPMENT 
COURSE  (CDC)  CURRICULUM  MATERIALS  6.93 

ESTABLISH  ORGANIZATIONAL  POLICIES,  OFFICE  INSTRUCTIONS 
(01),  OR  STANDARD  OPERATING  PROCEDURES  (SOP)  6.95 


PERCENT 

MEMBERS 

PERFORMING 

(N=397) 


35 

29 

49 

34 

47 

46 

15 

20 

15 

5 

62 

26 

18 

3 

65 


TABLE  25 


THE  15  TASKS  RATED  LEAST  DIFFICULT  BY  742X0  PERSONNEI 


PERCENT 


TASKS 

TASK 

DIFFICULT 

RATING 

tv..*; 

i  .'<■ 

El  47 

VERIFY  DRIVERS  LICENSES 

2.28 

i  . 

A2 

ASSIGN  SPONSORS  FOR  NEWLY  ASSIGNED  PERSONNEL 

2 . 48 

28 

F183 

NOTIFY  ADVISORY  COMMITTEE  MEMBERS  OF  MEETINGS 

2.53 

51 

El  34 

POST  LIQUOR  PERMITS 

2.61 

23 

G256 

VISUALLY  CHECK  TEMPERATURE  SETTINGS  OF  REFRIGERATION 
UNITS  FOR  PROPER  COOLING  OF  BEVERAGES 

2.70 

•  J 

J312 

WRAP  FOOD  ITEMS 

2.83 

32 

J286 

CHECK  TEMPERATURE  ON  DISHWASHING  EQUIPMENT 

2.88 

64 

G247 

PERFORM  PREOPERAT I ONAL  INSPECTIONS  OF  VEHICLES 

3.00 

c' 

E139 

REVIEW  CLUB  EXECUTIVE  PUBLICATIONS 

3.02 

/\S 

G254 

TEST  ALARM  SYSTEMS 

3.04 

44 

E 140 

REVIEW  CLUB  MANAGEMENT  MAGAZINES 

3.05 

86 

E138 

REVIEW  CLUB  AND  FOOD  SERVICE  NEWS 

3.05 

83 

G257 

VISUALLY  INSPECT  APPROPRIATED  FUND  PROPERTY 

3.09 

68 

E142 

REVIEW  INSTITUTIONAL  OR  VOLUME  FEEDING  PUBLICATIONS 

3.10 

63 

E141 

REVIEW  FOOD  HANDLER'S  PERMITS 

3.10 

62 

50 


THE  15  TASKS  HATED  AS  AVERAGE  IN  DIFFICULTY  BY  742X0  PERSONNEL 


TASKS 

TASK 

DIFFICULTY 

RATING 

PERCENT 

MEMBERS 

PERFORMING 

(N=397) 

F20 1 

PREPARE  RECOMMENDATIONS  ON  EMPLOYEE  INCENTIVE 

PROGRAMS  OR  AWARDS  FOR  PRESENTATION  TO  NAF  COUNCILS 

5.03 

29 

029 

CONDUCT  STAFF  MEETINGS 

5.03 

41 

N389 

AUDIT  CONCESSIONAIRE  INCOME  REPORTS 

5.03 

36 

El  35 

PREPARE  EMPLOYEE  WORK  SCHEDULES 

5.02 

73 

F 1 48 

APPROVE  MONTHLY  CALENDAR  OF  EVENTS 

5.02 

50 

M3  7  2 

MANAGE  LIQUOR  RATION  CARDS 

5.01 

7 

L357 

MANAGE  BINGO  IMPREST  FUNDS 

5.00 

24 

N393 

AUDIT  PACKAGE  STORE  SALES  RECEIPTS 

5.00 

14 

K205 

PREPARE  RECOMMENDATIONS  ON  OVERNIGHT  FUND  STORAGE 

FOR  PRESENTATION  TO  NAF  COUNCILS 

5.00 

24 

F210 

RELEASE  EMPLOYEES  FROM  DUTY 

4.99 

68 

0948 

REPORT  GUEST  HOUSE  LOSSES 

4.99 

2 

M369 

INSPECT  BAR  AREAS  FOR  SANITATION 

4.99 

82 

N402 

MAINTAIN  ACCOUNTABILITY  RECORDS  FOR  CHANGE  FUNDS 

4.99 

30 

F 198 

PREPARE  RECOMMENDATIONS  FOR  MEMBERSHIP  DISCIPLINARY 
ACTIONS  FOR  PRESENTATION  TO  ADVISORY  COMMITTEES 

4.99 

32 

DM7 

SCHEDULE  TECHNICAL  SCHOOL  TRAINING  COURSES  OR  PROGRAMS 

4.98 

5 

STS  PARAGRAPHS  REFLECTING  LOW  TASK  PERFORMANCE 
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ANALYSIS  Of  JOBS  BY  TYPES  OF  OPEN  MESSES 


Comparisons  were  made  of  the  tasks  performed  by  and  background  data 
tor  personnel  assigned  to  the  four  common  types  of  open  mess  activities  to 
determine  if  there  were  any  significant  differences  in  jobs  based  on  the  type 
of  open  mess  activity. 

Time  spent  on  Lhe  various  duties  of  the  career  ladder  appears  much  the 
same  (see  Tahle  28)  regardless  of  open  mess  type.  Review  of  the  tasks 
performed  by  the  majority  of  personnel  in  the  four  groups  reveals  only  a  few 
tasks  involving  budget  preparation  and  review  that  indicate  slightly  less 
performance  by  members  working  in  officer  or  airmen  open  messes  (see  Table 
29  for  a  display  of  common  tasks  performed  by  personnel). 

with  the  few  exceptions  noted  above,  even  though  ail  open  messes  do  not 
offer  exactly  the  same  facilities,  goods,  or  services,  there  appear  to  be  no 
major  differences  in  jobs  performed  by  742X0  personnel  regardless  of  the  type 
of  open  mess  activity  to  which  assigned. 

Review  of  background  data  (see  Table  30)  indicates  some  differences 
between  the  groups,  the  most  notable  being  the  high  percentage  (81  percent) 
of  consolidated  open  mess  personnel  assigned  overseas.  However,  as  noted  in 
the  ANALYSIS  OF  CONUS  VERSUS  OVERSEAS  GROUPS  section,  there  is  no 
major  difference  in  jobs  performed.  One  other  difference  noted  was  that 
personnel  assigned  to  officers'  open  messes  reported  less  experience  in  the 
career  field  and  in  the  service  than  their  counterparts  in  other  groups.  Job 
satisfaction  indicators  were  high  (all  above  80  percent  except  one)  and  all 
groups  other  than  Airmen’s  Open  Mess  personnel  report  that  the  majority  of 
the  members  will,  or  probably  will,  reenlist. 

During  the  course  of  the  inventory  development  process,  there  was 
concern  voiced  about  the  job  satisfaction  of  personnel  officially  assigned  to 
one  open  mess  who,  for  some  reason,  were  required  to  perform  duty 
(excluding  additional  compensated  part-time  employment)  in  another.  As  can 
be  seen  by  review  of  the  very  high  job  satisfaction  indicators  (see  Table  30) 
for  those  few  personnel  affected,  there  does  not  appear  to  be  any  reason  for 
concern  in  that  regard. 

Another  question  was  raised  about  the  extent  of  overtime  (time  in  excess 
of  a  standard  40  hour  work  week)  performed  by  open  mess  management 
personnel  in  the  normal  course  of  open  mess  operations.  As  can  be  seen  in 
Table  31,  time  spent  by  personnel  in  excess  of  the  standard  40  hour  week  is 
considerable.  Although  job  satisfaction  indicators  for  these  groups  as  a  whole 
are  currently  very  high,  career  ladder  management  personnel  my  wish  to 
consider  this  data  in  future  manning  considerations.  This  high  number  of 
hours  worked  has  the  potential  to  become  a  serious  career  ladder  irritant  in 
the  future. 
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FI 72  INSPECT  FACILITIES  FOR  SECURITY 
FI 75  INSPECT  SPECIAL  FUNCTION  ARRANGEMENTS 
F177  INVENTORY  CLUB-OWNED  PROPERTY 


SELECTED  COMMON  TASKS  ACROSS  TYPES  OF  OPEN  MESSES 
(PERCENT  MEMBERS  PERFORMING) 
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SELECTED  BACKGROUND  DATA  ON  OPEN  MESS  PERSONNEL 
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POSITIVE  REENLISTMENT  INTENTIONS 


COMPARISON  Of  CURRENT  SURVEY  TO  PREVIOUS  SURVEY 


The  results  of  this  survey  weie  compared  to  those  of  Occupational 
Survey  Report  (OSR)  AFPT  90-742-117,  written  in  August  1974.  Comparisons 
were  made  to  career  ladder  structure,  DAFSC,  and  AFMS  groups. 

Table  32  displays  the  comparison  of  the  career  ladder  structures 
identified  in  1980  and  1974.  Although  some  of  the  job  group  names  vary 
somewhat  (career  ladder  terminology  has  changed  in  the  intervening  years), 
close  review  of  the  tasks  performed  by  members  of  the  corresponding  groups 
reveals  no  great  change  in  overall  job  patterns  over  time.  Most  groups  found 
in  1974  were  also  identified  in  the  1980  analysis,  indicating  an  overall  stability 
in  the  career  ladder.  The  one  exception  being  the  lack  of  identification  of  a 
Storeroom  Manager  group  in  the  1980  sample.  Storeroom  oriented  tasks  were 
still  performed,  but  were  performed  by  most  groups  which  were  involved  in 
day-to-day  open  mess  operations. 

There  were  also  a  few  new  groups  identified  during  the  1980  analysis. 
Personnel  concentrating  on  open  mess  special  functions  and  administration 
tended  to  group  in  1980  whereas  these  tasks  were  disbursed  across  other 
groups  in  the  previous  study.  The  Assistant  Managers-Catering  Operations 
group  was  found  to  be  highly  involved  in  preparing  and  cooking  food,  a 
function  not  covered  in  the  prior  survey.  Two  other  job  types  were  not 
identified  in  1974.  The  Remote  Site  Open  Mess  Managers  group  was  found  to 
be  much  like  the  Open  Mess  Managers  group  except,  by  virtue  of  size  and 
location,  they  did  not  offer  kitchen  and  dining  room  facilities  standard  to 
many  open  mess  operations. 

Review  of  comparisons  of  job  satisfaction  indicators  by  AFMS  groups 
displayed  in  Table  33  revealed  that  while  the  current  study  1-48  month 
group  reflected  slightly  higher  overall  job  satisfaction  and  the  eight  year 
(49-96  months)  1980  group  reported  higher  perceptions  of  effective  utilization 
of  talent  and  training,  the  balance  of  the  comparisons  reflect  greater  job 
satisfaction  for  the  1974  groups.  Though  lower,  however,  the  differences  are 
not  great  and  there  does  not  appear  to  be  a  serious  problem  in  job  satisfac¬ 
tion  for  this  career  ladder  as  a  whole.  In  fact,  as  displayed  in  Table  20, 
ANALYSIS  OF  EXPERIENCE  GROUPS  section,  personnel  in  this  career  ladder 
appear  to  be  much  happier  in  their  jobs  than  comparable  Command  Support 
career  ladders  surveyed  in  1979. 

Table  34  reflects  a  slighly  higher  career  field  experience  level  for  the 
1980  total  sample  and  all  1980  DAFSC  groups  except  the  9-skill  level/CEM 
Code  group,  while  the  average  months  total  service  is  higher  for  all  1974 
groups.  Job  satisfaction  indicator  comparisons  show  slightly  higher  indica¬ 
tions  for  all  1974  groups,  although,  as  pointed  out  in  the  AFMS  comparison 
discussion  above,  the  differences  are  not  great  and  do  not  appear  to  justify 
any  real  cause  for  concern  overall. 
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IMPLICATIONS 


As  was  pointed  out  in  the  ANALYSIS  OF  AFR  39-1  SPECIALTY 
DESCRIPTIONS  and  in  the  TRAINING  ANALYSIS  sections,  activities  and  tasks 
involving  guestrooms  and  guesthouses  play  a  very  minor  role  in  the  742X0 
career  ladder.  The  specialty  description  for  the  3-  and  5-skill  level, 
however,  contains  two  separate  paragraph  references  to  preparation  and 
operation  of  these  guest  facilities.  Based  on  the  data  (see  discussions  in  the 
sections  referenced  above),  this  emphasis  is  misleading  and  inappropriate. 

By  virtue  of  the  statements  and  references  in  the  specialty  description, 
line  items  on  guest  facility  operations  are  incorporated  into  the  training 
system  by  inclusion  in  the  specialty  training  standard  (STS)  and,  thence, 
into  the  plan  of  instruction  for  formal  courses,  and  into  career  development 
courses.  The  inclusion  in  the  STS  results  in  requring  SKT  test  writing 
personnel  to  evaluate  this  function  for  specialty  knowledge  testing  considera¬ 
tion,  and  in  fact,  may  result  in  inclusion  of  test  questions  peculiar  to  guest 
facility  operations. 

With  the  minimal  amount  of  actual  field  activity  indicated  in  the  data,  it 
would  appear  that  time  spent  in  the  OJT  effort  (which  must  follow  any  inclu¬ 
sion  of  this  activity  as  a  line  item  in  the  STS)  and  any  SKT  questions  that 
may  result,  would  be  wasted  on  the  vast  bulk  of  the  career  ladder.  With  a 
field  as  diverse  as  the  742X0,  there  are  other  areas  (i.e.  food  preparation) 
which  are  much  more  deserving  of  the  time  and  efforts  of  training  personnel, 
supervisors,  and  trainees. 

The  1974  OSR  identified  the  guest  facility  coverage  in  the  3-  and  5-skill 
level  specialty  description  as  "misleading".  Thus,  this  is  the  second  time 
that  survey  data  suggest  reconsideration  of  inclusion  of  such  references  in 
the  description.  Career  ladder  management  personnel,  training  specialists, 
and  subject  matter  specialists  should  review  this  area  of  the  career  ladder 
again  and  determine  if  some  adjustment  of  priorities  is  necessary. 
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TABLE  I 


OPEN  MBS  ,  MANAGERS 
(SPC049 ) 


-Ep;;i_  •’■s 

tasks  ■  r-Fo;.  > 


E 1 40  REVIEW  CLUB  MANAGEMENT  MAGAZINES 
G238  DISCUSS  SERVICE  WITH  CUSTOMERS 

B34  COORDINATE  MAINTENANCE  REPAIRS  WITH  CIVIL  ENGINEERING  (CE; 
G259  VISUALLY  INSPECT  EMPLOYEES  tOR  APPEARANCE  OR  SANITATION 


j  ^  tuoiiioi  UjI il  loi.u  i  wn  m  i  uanAHOii  y-n*  ^ 

M368  INSPECT  BAR  AREAS  FOR  APPEARANCE  Jf; 

A3  DETERMINE  FACILITY  MAINTENANCE  REQUIREMENTS  C. 

C70  EVALUATE  EMPLOYEES  FOR  PROMOTION,  RECLASSIFICATION,  OR 

TERMINATION  L". 

M369  INSPECT  BAR  AREAS  FOR  SANITATION  t/. 

FI  76  INTERVIEW  PROSPECTIVE  EMPLOYEES 

B44  DRAFT  CORRESPONDENCE  OR  MESSAGES  9<* 

FI 72  INSPECT  FACILITIES  FOR  SECURITY  94 

F216  REVIEW  CASH  OVERAGES  OR  SHORTAGES  9n 

F219  REVIEW  CONSUMABLE  INVENTORIES 

F156  ESTABLISH  BAR  PRICES  92 

AI2  ORIENT  NEWLY  ASSIGNED  OR  HIRED  PERSONNEL  9i 

FI 75  INSPECT  SPECIAL  FUNCTION  AFJtANGEMENTS 
A25  SCHEDULE  WORK  ASSIGNMENTS 

C72  EVALUATE  INSPECTION  REPORTS  OR  PROCEDURES  90 


B36  COORDINATE  OPEN  MESS  PROCUREMENT  ACTIVITIES  WITH  NAFFMB 

AND  PROCUREMENT  PERSONNEL  J- 

F161  ESTABLISH  FOOD  OR  BEVERAGE  PORTION  CONTROL  PROCEDURES 
A 5  DETERMINE  REQUIREMENTS  FOR  SPACE,  PERSONNEL,  EQUIPMENT,  OR 

SUPPLIES  .u 

B31  COORDINATE  COMPLAINT  ACTIONS  WITH  SECTION  HEAPS  F5 

F154  CONDUCT  MANAGEMENT  REVIEWS  ON  INVENTORY  VARIANCE.. 

A21  REVIEW  BUDGET  REQUIREMENTS  OF  ESTIMATES  :-S 

C75  EVALUATE  PROCEDURES  FOR  STORAGE,  INVENTORY,  OR  INSPECTION 
OF  PROPERTY  ITEMS 

A1  ASSIGN  PERSONNEL  TO  DUTY  POSITIONS  3D 

F 177  INVENTORY  CLUB-OWNED  PROPERTY  ^ 

E123  CONDUCT  SURPRISE  CASH  COUNTS  '"•1 

J30 1  INSPECT  SANITATION  OF  KITCHEN  ' 

J300  INSPECT  SANITATION  OF  DINING  ROOM  S> 

A10  ESTABLISH  PERFORMANCE  STANDARDS  FOR  SUBORDINATES 
F150  APPROVE  PROMOTIONAL  ADVERTISEMENTS,  SUCH  AS  FLYERS  OR  TABLE 


TENTS  86 

M365  ESTABLISH  BAR  INVENTORY  CONTROLS 

FI 58  ESTABLISH  DESIRED  GROSS  PRO! i i  CtRCEN PAGES 

F22 1  REVIEW  ENTERTAINM1 N I  CONTRACTS  S3 

E 148  APPROVE  MONTHLY  CAi.r.VUAE  OF  EVENTS 

J299  INSPECT  QUALITY  OF  PREPARED  fOo;  84 


C88  WRITE  CIVILIAN  PERrORMANCE  RATINGS  .-k  SUPERVISORY  .APPRAISALS 


A 1 


TABLE  II 


FOOD/ BEVERAGE  OPERATIONS  ASSISTANT  MANAGERS  CLUSTER 

(GRP076) 

PERCENT 

MEMBERS 

TASKS  PERFORMING 


G238  DISCUSS  SERVICE  WITH  CUSTOMERS  98 
A12  ORIENT  NEWLY  ASSIGNED  OR  HIRED  PERSONNEL  97 
J301  INSPECT  SANITATION  OF  KITCHEN  95 
J296  INSPECT  DINING  ROOM  APPEARANCE  95 
J300  INSPECT  SANITATION  OF  DINING  ROOM  93 
G259  VISUALLY  INSPECT  EMPLOYEES  FOR  APPEARANCE  OR  SANITATION  93 
J299  INSPECT  QUALITY  OF  PREPARED  FOOD  93 
B34  COORDINATE  MAINTENANCE  REPAIRS  WITH  CIVIL  ENGINEERING  (CE)  89 
1275  CHECK  REQUISITIONS  OR  DELIVERY  TICKETS  FOR  ACCURACY  88 
F175  INSPECT  SPECIAL  FUNCTION  ARRANGEMENTS  88 
1281  INSPECT  STORAGE  FACILITIES  FOR  INSECTS  OR  RODENTS  88 
J286  CHECK  TEMPERATURE  ON  DISHWASHING  EQUIPMENT  88 
El 35  PREPARE  EMPLOYEE  WORK  SCHEDULES  86 
F 1 5 3  CONDUCT  CONSUMABLE  INVENTORIES  86 
J297  INSPECT  DINING  ROOM  FOR  MAINTENANCE  REQUIREMENTS  86 
F 1 6 1  ESTABLISH  FOOD  OR  BEVERAGE  PORTION  CONTROL  PROCEDURES  85 
J304  ORGANIZE  BUFFET  OR  SERVING  LINES  85 
FI  79  ISSUE  FOOD,  BEVERAGES,  OR  SUPPLIES  TO  SECTIONS  84 
A6  DETERMINE  WORK  PRIORITIES  83 
El 24  EVALUATE  SCATTER  SHEET  RESULTS  82 
12/8  EVALUATE  STOCK  LEVELS  80 
J290  ESTABLISH  PORTION  CONTROL  PROCEDURES  79 
M369  INSPECT  BAR  AREAS  FOR  SANITATION  78 
J288  ESTABLISH  FOoD  COST  77 
J294  EVALUATE  COOKING  PROCEDURES  77 
J291  ESTABLISH  PROCEDURES  FOR  STORING  AND  SERVING  LEFTOVER  FOODS  76 
M368  INSPECT  BAR  AREAS  FOR  APPEARANCE  76 
B39  COORDINATE  SPECIAL  FUNCTION  ARRANGEMENTS  WITH  SECTION  HEADS  75 
El 23  CONDUCT  SURPRISE  CASH  COUNTS  74 
J289  ESTABLISH  FOOD  MENUS  73 
1277  ESTABLISH  P.AR  STOCKS  73 
L348  MAKE  ARRANGEMENTS  FOR  DINING  ACTIVITIES  OTHER  THAN  DINING- 

IN  OR  -OUT  ACTIVITIES  NOT  REQUIRING  PROTOCOL  PROCEDURES  73 
A8  DEVELOP  WORK  METHODS  OR  PROCEDURES  72 
N409  OPERATE  CASH  REGISTERS  72 
G241  ESTABLISH  REQUIREMENTS  FOR  FLATWARE,  GLASSWARE,  OR  EXPENDABLE 

SUPPLIES  71 


[  Aril.- .  (II 


TASKS 

FI  35 

M368 

M3  6  9 

M365 

M370 

M379 

FI  75 

A 12 

FI  79 

1275 

G259 

N431 

F153 

1278 

G238 

1277 

1283 

F176 

F156 

£123 

FI  69 

M366 

F216 

M3  7 1 

N401 

J301 

J300 

F 1 6 1 

B39 

M367 

N398 

M380 

N409 

J299 

M377 


'SD  UlnKATiOIS  MANAGE  MS 
(CKPuBn ) 


PiO-CRNT 

r’Mn'.SS 


PPE-’YRE  MM  PI  riYi  •'  OkK  3FHF.DIU.MS 

INSPECT  !  .■'•!'  /U5  rOH  APPEARANCE 

IN'SPr.CT  BAG  ARK  AS  •  ■■)<<  ...ArUlAT  iON 

EsTABLi  Sii  BAR  iNVETiOLV  CONTROLS 

[WEST  IGA  IK  LIQUOR  VARIANCES 

POST  FkK.l  LISTS  Hi..  UK  I  NT's  UR  LlyUORS 

INSPECT  3PECJAL  FUNCTION  <L<KAN CEMENTS 

ORIENT  NEWLY  ASSIGNED  OR  HIKED  PERSONNEL 

ISSUE  FOOD,  BEVERAGES,  OR  SUPPLIES  TO  SECTIONS 

CHECK  REQUISITIONS  UK  DELIVERY  TICKETS  FOR  ACCURACY 

VISUALLY  INSPECT  EMPLOYEES  FOR  APPEARANCE  OR  SANITATION 

RING  REGISTERS  IN  op  OUT 

CONDUCT  CoNSU  IrtBi-F.  INVENTORIES 

EVALUATE  STOCK  LF7JC.S 

DISCUSS  SERVICE  WITH  CUSTOMERS 

ESTABLISH  PAR  STOCKS 

PLACE  CONSUMABLE  GOODS  OR  SUPPLIES  IN  STORAGE 
INTERVI EW  PROS PE  CT I VE  EMPLOYE E S 
ESTABLISH  BAR  PRICES 
CONDUCT  SURPRISE  CASH  COUNTS 
ESTABLISH  REQUIREMENTS  FOR  BAR  STOCKS 

ESTABLISH  STANDARD! LED  RECIPES  FOR  D'^NKS.  SUCH  AS  PUNCHES 
REVIEW  CASH  OVERAGES  OK  SHOR PAGES 
MAINTAIN  EAR  COST  CARDS 
ISSUE  MONIES 

INSPECT  SAN 'TAT I ON  Jc  KITCHEN 
INSPEC'I  SANITATION  OF  DINING  ROOM 

ESTABLISH  FOOD  UR  BEVERAGE  PORTION  CONTROL  PROCEDURES 

COORDINATE  SPECIAL  FUNCTION  ARRANGEMENTS  WITH  SECTION  HEADS 

EVALUATE  DEGREE  op  INTOXICATION  IN  CUSTOMERS 

ISSUE  GUEST  CHECK  FORMS 

PREPARE  DRINKS 

OPERATE  CASH  REGISTERS 

INSPECT  QUALITY  OR  PREPARED  FOOD 

PERFORM  PREVENTIVE  MAINTENANCE  ON  LIQUOR  OR  MIX  DISPENSING 
EQUIPMENT 


ICC 

10< 

1  'K 
:jj 
100 
100 
1  JO 
■'  00 
95 
95 
95 
95 
9  _ 
95 
91 
95 
90 
90 
90 
K 


-V 

8'.1 

30 

30 

80 

30 

80 

30 

80 

80 

75 

75 


A3 


TABLE  IV 


TASKS 


G238 

J299 

J288 

J290 

G259 

J289 

A12 

J301 

J300 

J296 

J29 1 

F153 

F16 1 

E  2  24 

J287 

J286 

F166 

FI  76 

J294 

J304 

J298 

J297 

G256 

L348 


G241 

1275 
A25 
FI  75 
N431 
L354 
1281 
J293 
G240 

FI  79 

C88 


ASSISTANT  MANAGERS  -  RESTAURANT  OPERATIONS 
( GRP 111) 


PERCENT 

MEMBERS 

PERFORMING 


DISCUSS  SERVICE  WITH  CUSTOMERS  100 

INSPECT  QUALITY  OF  PREPARED  FOOD  100 

ESTABLISH  FOOD  COST  100 

ESTABLISH  PORTION  CONTROL  PROCEDURES  100 

VISUALLY  INSPECT  EMPLOYEES  FOR  APPEARANCE  OR  SANITATION  100 

ESTABLISH  FOOD  MENUS  100 

ORIENT  NEWLY  ASSIGNED  OR  HIRED  PERSONNEL  100 

INSPECT  SANITATION  OF  KITCHEN  96 

INSPECT  SANITATION  OF  DINING  ROOM  96 

INSPECT  DINING  ROOM  APPEARANCE  96 

ESTABLISH  PROCEDURES  FOR  STORING  AND  SERVING  LEFTOVER  FOODS  96 

CONDUCT  CONSUMABLE  INVENTORIES  96 

ESTABLISH  FOOD  OR  BEVERAGE  PORTION  CONTROL  PROCEDURES  96 

EVALUATE  SCATTER  SHEET  RESULTS  96 

DETERMINE  SIZE  OF  FOOD  PORTIONS  96 

CHECK  TEMPERATURE  ON  DISHWASHING  EQUIPMENT  96 

ESTABLISH  MENU  PRICES  FOR  DINING  ROOMS  92 

INTERVIEW  PROSPECTIVE  EMPLOYEES  92 

EVALUATE  COOKING  PROCEDURES  92 

ORGANIZE  BUFFET  OR  SERVING  LINES  92 

INSPECT  KITCHEN  FOR  MAINTENANCE  REQUIREMENTS  88 

INSPECT  DINING  ROOM  FOR  MAINTENANCE  REQUIREMENTS  88 

VISUALLY  CHECK  TEMPERATURE  SETTINGS  OF  REFRIGERATION  UNITS 
FOR  PROPER  COOLING  OF  BEVERAGES  88 

MAKE  ARRANGEMENTS  FOR  DINING  ACTIVITIES  OTHER  THAN  DINING-IN 
OR  -OUT  ACTIVITIES  NOT  REQUIRING  PROTOCOL  PROCEDURES  88 

ESTABLISH  REQUIREMENTS  FOR  FLATWARE,  GLASSWARE,  OR  EXPENDABLE 
SUPPLIES  88 

CHECK  REQUISITIONS  OR  DELIVERY  TICKETS  FOR  ACCURACY  84 

SCHEDULE  WORK  ASSIGNMENTS  84 

INSPECT  SPECIAL  FUNCTION  ARRANGEMENTS  80 

RING  REGISTERS  IN  OR  OUT  80 

MAKE  ARRANGEMENTS  FOR  PARTIES  NOT  REQUIRING  PROTOCOL  PROCEDURES  76 

INSPECT  STORAGE  FACILITIES  FOR  INSECTS  OR  RODENTS  76 

ESTABLISH  WINE  LISTS  76 

DRAFT  PROMOTIONAL  ADVERTISEMENTS,  SUCH  AS  FLYERS  OR  TABLE 
TENTS  72 

ISSUE  FOOD,  BEVERAGES,  OR  SUPPLIES  TO  SECTIONS  72 

WRITE  CIVILIAN  PERFORMANCE  RATINGS  OR  SUPERVISORY  APPRAISALS  72 


A  4 


TABLE  V 

ASSISTANT  MANAGERS  •  OPERATIONS 
(GRP  Tv) 


TASKS 


PERCENl 
ME  ME  R 
PER;  JrM1 


J301  INSPECT  SANITATION  OF  KITCHEN 
FI 75  INSPECT  SPECIAL  FUNCTION  ARRANGEMENTS 
G238  DISCUSS  SERVICE  WITH  CUSTOMERS 
FI 76  INTERVIEW  PROSPECTIVE  EMPLOYEES 
F214  REVIEW  CAPITAL  EXPENDITURE  BUDGETS 
M368  INSPECT  BAR  AREAS  FOR  APPEARANCE 
M369  INSPECT  BAR  AREAS  FOR  SANITATION 
J29o  INSPECT  DINING  ROOM  APPEARANCE 

B38  COORDINATE  SANITATION  REQUIREMENTS  WITH  MEDICAL  ACTIVITIES 
OR  CE 

J300  INSPECT  SANITATION  OF  DINING  ROOM 

F2I9  REVIEW  CONSUMABLE  INVENTORIES 

J297  INSPECT  DINING  ROOM  FOR  MAINTENANCE  REQUIREMENTS 

F212  REVIEW  ANNUAL  BUDGETS 

A12  ORIENT  NEWLY  ASSIGNED  OR  HIRED  PERSONNEL 

J298  INSPECT  KITCHEN  FOR  MAINTENANCE  REQUIREMENTS 

F216  REVIEW  CASH  OVERAGES  OR  SHORTAGES 

G259  VISUALLY  INSPECT  EMPLOYEES  FOR  APPEARANCE  OR  SANITATION 
FI 72  INSPECT  FACILITIES  FOR  SECURITY 
A21  REVIEW  BUDGET  REQUIREMENTS  OR  ESTIMATES 
FI 85  PERFORM  FIRE  INSPECTIONS 

G241  ESTABLISH  REQUIREMENTS  FOR  FLATWARE,  GLASSWARE,  OR  EXPENDABLE 
SUPPLIES 

B34  COORDINATE  MAINTENANCE  REPAIRS  WITH  CIVIL  ENGINEERING  (CF.) 

B43  DIRECT  MAINTENANCE  Ok  UTILIZATION  OF  EQUIPMENT 

FI 78  INVESTIGATE  REPORTS  OF  LOST  OR  DAMAGED  CLUB-OWNED  PROPERTY 

C68  EVALUATE  BUDGETS  OR  FINANCIAL  REQUIREMENTS 

F17 1  INSPECT  FACILITIES  FOR  SAFETY 

C80  EVALUATE  WORK  SCHEDULES 

J299  INSPECT  QUALITY  OF  PREPARED  FOOD 

C72  EVALUATE  INSPECTION  REPORTS  OR  PROCEDURES 

B39  COORDINATE  SPECIAL  FUNCTION  ARRANGEMENTS  WITH  SECTION  HEADS 

F195  PREPARE  INCOME  AND  EXPENSE  BUDGETS 

F218  REVIEW  CONSOLIDATED  DAILY  ACTIVITY  REPORTS  (CDAR) 

F173  INSPECT  FACILITIES  FOR  UTILITIES  CONSERVATION 
F189  PREPARE  ANNUAL  NONAPPROPRIATED  BUDGETS 
A19  PLAN'  WORK  ASSIGNMENTS 

G25 7  VISUALLY  INSPECT  APPROPRIATED  FUND  PROPERTY 

G258  VISUALLY  INSPECT  CLUB-OWNED  PROPERTY 

F 1 6 1  FSTABLISH  FOOD  OR  BEVERAGE  PORTION  CONTROL  PROCEDURES 

A3  DETERMINE  FACILITY  MAINTENANCE  REQUIREMENTS 

B53  INTERPRET  POLICIES,  DIRECTIVES,  OR  PROCEDURES  FOR  SUBORDINATES 

FI 77  INVENTORY  CLUB-OWNED  PROPERTY 

1281  INSPECT  STORAGE  FACILITIES  FOR  i  VC- ITS  OR  RODENTS 

1280  INSPECT  INCOMING  SUPPLIES  FOR  (  TNI/ iT ION 

J286  CHECK  TEMPERATURE  ON  DISHWASHING  EQUIPMENT 

F 1 96  PREPARE  NAF  PROPERTV  DISPOSAL  FORMS 
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A5 


TABLE  VI 


ASSISTANT  MANAGERS  -  CATERING  OPERATIONS 
(GRP084) 


PERCENT 

MEMBERS 

TASKS  PERFORMING 


J301  INSPECT  SANITATION  OF  KITCHEN  100 
J296  INSPECT  DINING  ROOM  APPEARANCE  100 
J299  INSPECT  QUALITY  OF  PREPARED  FOOD  100 
K332  PREPARE  MEATS  FOR  COOKING  100 
K318  DEEP  FAT  FRY  MEATS,  VEGETABLES,  OR  FRUITS  100 
J300  INSPECT  SANITATION  OF  DINING  ROOM  97 
G238  DISCUSS  SERVICE  WITH  CUSTOMERS  97 
J304  ORGANIZE  BUFFET  OR  SERVING  LINES  97 
1281  INSPECT  STORAGE  FACILITIES  FOR  INSECTS  OR  RODENTS  97 
1280  INSPECT  INCOMING  SUPPLIES  FOR  CONDITION  95 
J297  INSPECT  DINING  ROOM  FOR  MAINTENANCE  REQUIREMENTS  95 
J298  INSPECT  KITCHEN  FOR  MAINTENANCE  REQUIREMENTS  95 
FI 79  ISSUE  FOOD,  BEVERAGES,  OR  SUPPLIES  TO  SECTIONS  95 
K320  GARNISH  FOODS  95 
K330  PREPARE  GARNISHES  95 
J286  CHECK  TEMPERATURE  ON  DISHWASHING  EQUIPMENT  95 
K31 7  CLEAN  FOOD  PRIOR  TO  COOKING  OR  SERVING  95 
J287  DETERMINE  SIZE  OF  FOOD  PORTIONS  92 
K329  PREPARE  FRESH  VEGETABLES  OR  FRUITS  FOR  COOKING  OR  SERVING  92 
K334  PREPARE  SALADS  92 
K321  GRILL  MEATS,  VEGETABLES,  OR  FRUITS  92 
A12  ORIENT  NEWLY  ASSIGNED  OR  HIRED  PERSONNEL  92 
K313  BAKE  MEATS,  VEGETABLES,  OR  FRUITS  92 
1275  CHECK  REQUISITIONS  OR  DELIVERY  TICKETS  FOR  ACCURACY  90 
J291  ESTABLISH  PROCEDURES  FOR  STORING  AND  SERVING  LEFTOVER  FOODS  90 
J290  ESTABLISH  PORTION  CONTROL  PROCEDURES  90 
J294  EVALUATE  COOKING  PROCEDURES  90 
A25  SCHEDULE  WORK  ASSIGNMENTS  90 
K314  BOIL  MEATS,  VEGETABLES,  OR  FRUITS  90 
K319  DETERMINE  APPROPRIATE  INGREDIENT  SUBSTITUTIONS  90 
K331  PREPARE  GRAVIES  OR  SAUCES  90 
N431  RING  REGISTERS  IN  OR  OUT  88 
J31I  SET  TABLES  85 
G236  CLEAN  WORK  AREAS  80 
N409  OPERATE  CASH  REGISTERS  80 


1ABU  VII 


REMOTE  SITE  OPEN  MESS  MANAGERS 
(GRP081) 

P.  .  TP 

■••'V  -  '  C 

TASKS  t'Ei-i-. 


N407  MAKE;  BANK  DEPOSITS  1  CO 

N420  READ  CASH  REGISTERS  IDO 

N41 1  PREPARE  BANK  DEPOSITS  100 

N408  MAKE  UP  BANKS  LOR  SECTIONS  IOC 

M3 6 8  INSPECT  BAR  AREAS  FOR  APPEARANCE  . OC 

N4C1  ISSUE  MONIES  10'. 

N395  CASH  PERSONAL  CHECKS  jU 

N402  MAINTAIN  ACCOUNTABILITY  RECORDS  FOR  CHANGE  FUNDS  100 

N418  PREPARE  PETTY  CASH  RECEIPTS  AND  REIMBURSEMENT  VOUCHERS  JOo 

1281  INSPECT  STORAGE  FACILITIES  FOR  INSECTS  OR  RODENTS  K< 

El 35  PREPARE  EMPLOYEE  WORK  SCHEDULES  10" 

N409  OPERATE  CASH  REGISTERS  10- . 

N400  ISSUE  MEMBERSHIP  CARDS  ’0, 

E 1 28  MAINTAIN  PERSONNEL  FOLDERS  ON  EMPLOYEES  100 

E141  REVIEW  FOOD  HANDLER'S  PERMITS  100 

N404  MAINTAIN  PETTY  CASH  FUNDS  f  a 

FI 5 3  CONDUCT  CONSUMABLE  INVENTORIES  ■’ 

N4 i 5  PREPARE  DAILY  ACTIVITY  REPORTS  OF  SECTIONS 

FI 79  ISSUE  FOOD,  BEVERAGES,  OR  SUPPLIES  TO  SECTIONS  89 

El 31  MAINTAIN  TIME  AND  ATTENDANCE  CARDS  89 

1280  INSPECT  INCOMING  SUPPLIES  FOR  CONDITION  85 

N427  REVIEW  CASH  REGISTER  CORRECTION  SLIPS  89 

M380  PREPARE  DRINKS 

C68  EVALUATE  BUDGET  OR  FINANCIAL  REQUIREMENTS  89 

A12  ORIENT  NEWLY  ASSIGNED  OR  HIRED  PERSONNEL 

El 33  PERFORM  NAFFMB  INVENTORIES  /S 

N396  COUNT  CASH  RECEIPTS  / 8 

G243  OPERATE  VEHICLES  78 

N413  PREPARE  CDARs  78 

N390  AUDIT  DAILY  CASHIER  REPORTS  78 

F218  REVIEW  CONSOLIDATED  DAILY  ACTIVITY  REPORTS  (CDAR)  78 

G238  DISCUSS  SERVICE  WITH  CUSTOMERS  78 

EI29  MAINTAIN  PUBLICATION  FILES  OR  LIBRARIES  78 

El 44  REVIEW  MAJOR  COMMAND  ANALYSES  78 

El 36  RECORD  ADVISORY  COMMITTEE  MINUTES  78 


A7 


TABLE  VIII 


ASSISTANT  MANAGERS  -  SPECIAL  FUNCTIONS 
(GRP057 ) 


TASKS 


L354  MAKE  ARRANGEMENTS  FOR  PARTIES  NOT  REQUIRING  PROTOCOL  PROCEDURES 
L348  MAKE  ARRANGEMENTS  FOR  DINING  ACTIVITIES  OTHER  THAN  DINING- 
IN  OR  -OUT  ACTIVITIES  NOT  REQUIRING  PROTOCOL  PROCEDURES 
M3t>9  INSPECT  BAR  AREAS  FOR  SANITATION 
F175  INSPECT  SPECIAL  FUNCTION  ARRANGEMENTS 
G259  VISUALLY  INSPECT  EMPLOYEES  FOR  APPEARANCE  OR  SANITATION 
L352  MAKE  ARRANGEMENTS  FOR  MEETINGS  NOT  REQUIRING  PROTOCOL 
PROCEDURES 

N394  AUDIT  SPECIAL  PARTY  CONTRACTS 
G238  DISCUSS  SERVICE  WITH  CUSTOMERS 

L355  MAKE  ARRANGEMENTS  FOR  PARTIES  REQUIRING  PROTOCOL  PROCEDURES 
1.350  MAKE  ARRANGEMENTS  FOR  DINING- IN  OR  -OUT  ACTIVITIES  NOT 
REQUIRING  PROTOCOL  PROCEDURES 
FI 76  INTERVIEW  PROSPECTIVE  EMPLOYEES 
El 24  EVALUATE  SCATTER  SHEET  RESULTS 
E 1 4 1  REVIEW  FOOD  HANDLER'S  PERMITS 
A12  ORIENT  NEWLY  ASSIGNED  OR  HIRED  PERSONNEL 
F207  PREPARE  REQUESTS  FOR  PURCHASE  ORDERS 

B39  COORDINATE  SPECIAL  FUNCTION  ARRANGEMENTS  WITH  SECTION  HEADS 
J 30 1  INSPECT  SANITATION  OF  KITCHEN 
J296  INSPECT  DINING  ROOM  APPEARANCE 

L35 1  MAKE  ARRANGEMENTS  FOR  DINING- IN  OR  -OUT  ACTIVITIES  REQUIRING 
PROTOCOL  ACTIVITIES 

J304  ORGANIZE  BUFFET  OR  SERVING  LINES 

L363  PREPARE  SPECIAL  FUNCTION  BROCHURES 

1275  CHECK  REQUISITIONS  OR  DELIVERY  TICKETS  FOR  ACCURACY 

F 1 6 1  ESTABLISH  FOOD  OR  BEVERAGE  PORTION  CONTROL  PROCEDURES 

A8  DEVELOP  WORK  METHODS  OR  PROCEDURES 

M366  ESTABLISH  STANDARDIZED  RECIPES  FOR  DRINKS,  SUCH  AS  PUNCHES 
N409  OPERATE  CASH  REGISTERS 

L356  MAKE  RECOMMENDATIONS  TO  PRIVATE  MEMBERSHIP  ORGANIZATIONS 
CONCERNING  ORGANIZATION  OF  SPECIAL  FUNCTIONS 
El 35  PREPARE  EMPLOYEE  WORK  SCHEDULES 
L342  ARRANGE  COMMANDER  RECEPTIONS 
J299  INSPECT  QUALITY  OF  PREPARED  FOOD 
J287  DETERMINE  SIZE  OF  FOOD  PORTIONS 

G241  ESTABLISH  REQUIREMENTS  FOR  FLATWARE,  GLASSWARE,  OR  EXPENDABLE 
SUPPLIES 

R52  INITIATE  PERSONNEL  ACTION  REQUESTS 
G244  ORIENT  NEW  OPEN  MESS  MEMBERS 

G240  DRAFT  PROMOTIONAL  ADVERTISEMENTS,  SUCH  AS  FLYERS  OR  TABLE 
TENTS 


PERCENT 

MEMBERS 

PERFORMING 

100 

100 

100 

100 

100 

89 

89 

89 

89 

89 

89 

89 

89 

89 

89 

78 

78 

78 

78 

78 

78 

78 

78 

78 

78 

78 

67 

67 

67 

67 

67 

67 

67 

67 

67 
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TABLE  IX 


OPEN  MESS  ADMINISTRATION  PERSONNEL 
(GRP050) 


TASKS 


PERCENT 
MEMBERS 
PERFORM N 


B38  COORDINATE  SANITATION  REQUIREMENTS  WITH  MEDICAL  ACTIVITIES 
OR  C£ 

El 24  EVALUATE  SCATTER  SHEET  RESULTS 

B34  COORDINATE  MAINTENANCE  REPAIRS  WITH  CIVIL  ENGINEERING  (CE) 

El 39  REVIEW  CLUB  EXECUTIVE  PUBLICATIONS 

A3  DETERMINE  FACILITY  MAINTENANCE  REQUIREMENTS 

A9  ESTABLISH  ORGANIZATIONAL  POLICIES,  OFFICE  INSTRUCTIONS  (01), 

OR  STANDARD  OPERATING  PROCEDURES  (SOP) 

B59  SUPERVISE  CIVILIAN  MANAGEMENT  PERSONNEL 

C64  ANALYZE  WORKLOAD  REQUIREMENTS 

B39  COORDINATE  SPECIAL  FUNCTION  ARRANGEMENTS  WITH  SECTION  HEADS 

B31  COORDINATE  COMPLAINT  ACTIONS  WITH  SECTION  HEADS 

B53  INTERPRET  POLICIES,  DIRECTIVES,  OR  PROCEDURES  FOR  SUBORDINATES 

C68  EVALUATE  BUDGET  OR  FINANCIAL  REQUIREMENTS 

C69  EVALUATE  COMPLIANCE  WITH  PERFORMANCE  STANDARDS 

B44  DRAFT  CORRESPONDENCE  OR  MESSAGES 

A10  ESTABLISH  PERFORMANCE  STANDARDS  FOR  SUBORDINATES 

El 44  REVIEW  MAJOR  COMMAND  ANALYSES 

A19  PLAN  WORK  ASSIGNMENTS 

A25  SCHEDULE  WORK  ASSIGNMENTS 

FI 72  INSPECT  FACILITIES  FOR  SECURITY 

A5  DETERMINE  REQUIREMENTS  FOR  SPACE,  PERSONNEL,  EQUIPMENT,  OR 
SUPPLIES 

A4  DETERMINE  REQUIREMENTS  FOR  CONTRACT  MAINTENANCE 
B46  FOLLOW  UP  ON  WORK  ORDER  REQUESTS 

All  ESTABLISH  PROCEDURES  FOR  RECEIVING  MONIES  AND  PAYMENTS 

FI 54  CONDUCT  MANAGEMENT  REVIEWS  ON  INVENTORY  VARIANCES 

A8  DEVELOP  WORK  METHODS  OR  PROCEDURES 

F219  REVIEW  CONSUMABLE  INVENTORIES 

F216  REVIEW  CASH  OVERAGES  OR  SHORTAGES 

FI 95  PREPARE  INCOME  AND  EXPENSE  BUDGETS 

F174  INSPECT  SERVICES  FOR  CONTRACT  COMPLIANCE 

A21  REVIEW  BUDGET  REQUIREMENTS  OR  ESTIMATES 

B58  SUPERVISE  CIVILIAN  CLERICAL  PERSONNEL 

El 35  PREPARE  EMPLOYEE  WORK  SCHEDULES 

E143  REVIEW  MAIL  OR  DISTRIBUTION 

C88  WRITE  CIVILIAN  PERFORMANCE  RATINGS  OR  SUPERVISORY  APPRAISALS 
C75  EVALUATE  PROCEDURES  FOR  STORAGE,  INVENTORY,  OR  INSPECTION  O1' 
PROPERTY  ITEMS 


100 
1 00 
100 

100 

100 

100 
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SO 

80 

80 

80 

80 

80 

80 

80 

80 
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80 

80 
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60 
60 
60 
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TABLE  X 


TASKS 

F212 

F214 

B44 

A17 

H272 

M368 

M369 

C72 

J295 

J296 

J297 

J298 

J299 

J300 

J301 

FI  73 

F17 1 

FI  72 

C78 

C66 

A8 

C89 

El  43 

F2 1 5 

D90 

B56 

E144 

A21 

A20 

H273 

C68 

J294 

A14 


A10 


MA.ICuM  STAFF  INSPECTION  PERSONNEL 
(.GRPQ69) 


PERCENT 

MEMBERS 

PERFORMING 


REVIEW  ANNUAL  BUDGETS  100 

REVIEW  CAPITAL  EXPENDITURE  BUDGETS  100 

DRAFT  CORRESPONDENCE  OR  MESSAGES  100 

PLAN  STAFF  VISITS,  ASSISTANCE  VISITS,  CONFERENCES,  OR 
WORKSHOPS  100 

REVIEW  OPEN  MESS  CONSTRUCTION  OR  RENOVATION  SCHEDULES  100 

INSPECT  BAR  AREAS  FOR  APPEARANCE  100 

INSPECT  BAR  AREAS  FOR  SANITATION  100 

EVALUATE  INSPECTION  REPORTS  OR  PROCEDURES  100 

INSPECT  APPEARANCE  OF  FOOD  PREPARATION  100 

INSPECT  DINING  ROOM  APPEARANCE  100 

INSPECT  DINING  ROOM  FOR  MAINTENANCE  REQUIREMENTS  100 

INSPECT  KITCHEN  FOR  MAINTENANCE  REQUIREMENTS  100 

INSPECT  QUALITY  OF  PREPARED  FOOD  100 

INSPECT  SANITATION  OF  DINING  ROOM  100 

INSPECT  SANITATION  Of  KITCHEN  100 

INSPECT  FACILITIES  FOR  UTILITIES  CONSERVATION  100 

INSPECT  FACILITIES  FOR  SAFETY  100 

INSPECT  FACILITIES  FOR  SECURITY  100 

EVALUATE  SELF-INSPECTION  PROCEDURES  100 

EVALUATE  ADMINISTRATIVE  FORMS,  FILES,  OR  PROCEDURES  100 

DEVELOP  WORK  METHODS  OR  PROCEDURES  100 

WRITE  STAFF  STUDIES,  SURVEYS,  OR  SPECIAL  REPORTS  80 

REVIEW  MAIL  OP.  DISTRIBUTION  80 

REVIEW  CASH  FLOW  ANALYSES  CHARTS  80 

ACT  AS  TRAINING  ADVISOR  AT  STAFF  LEVEL  80 

SCREEN  APPI.j  CANTS  FOR  ENTRY  TO  OPEN  MESS  CAREER  80 

REVIEW  MAJOR  COMMAND  ANALYSES  80 

REVIEW  BUDGET  REQUIREMENTS  OR  ESTIMATES  80 

PREPARE  BRIEFINGS  80 

REVIEW  OPEN  LESS  CONSTRUCTION  OR  RENOVATION  PRICE  QUOTATIONS 
PRESENTED  BY  CONTRACTORS  80 

EVALUATE  BUDGET  OR  FINANCIAL  REQUIREMENTS  80 

EVALUATE  COOKING  PROCEDURES  80 

PLAN  LAYOUT  OF  FACILITIES  80 


TABLE  XI 


TASKS 

1278 
i  179 
G238 
M368 
fc'UO 
G243 
G259 
1280 
A12 
E138 
M369 
1281 
1275 
1277 
G256 

A25 

1285 

E135 

B34 

F 1 7 1 

B46 

F 1 5  li 

1283 

J296 

N431 

J301 

M379 

F177 

N424 

M365 

FI  69 

C80 

F176 

F219 

M370 


BAR  AND  F 1  j  i  iEN/DINI NG  ROOM  MANAGERS  CLUSTER 
(GKP027) 


PERCENT 
MEMBE ' 

PEP*  .  ,.lfM 


EVALUATE  STOCK  LEVELS  «6 

ISSUE  i-’OOD,  BEVERAGES,  OR  SUPPLIES  TO  SECTIONS  86 

DISCUSS  SERVICE  WITH  CUSTOMERS  86 

INSPECT  BAR  AREAS  FUR  APPEARANCE  3: 

REVIEW  CLUB  MANAGEMENT  MAGAZINES  83 

OPERATE  VV.HICI.ES  3" 

VISUALLY  INSPECT  EMPLOYEES  FOR  APPEARANCE  OR  SANITATION  8. 

INSPECT  INCOMING  SUPPLIES  FOR  CONDITION  79 

ORIENT  NEWLY  ASSIGNED  OR  HIRED  PERSONNEL  79 

REVIEW  CLUB  AND  FOOD  SERVICE  NEWS  79 

INSPECT  BAR  AREAS  FOR  SANITATION 

INSPECT  STORAGE  FACILITIES  FOR  INSECTS  OR  RODENTS  76 

CHECK  REQUISITIONS  OR  DELIVERY  TICKETS  FOR  ACCURACY  76 

ESTABLISH  PAR  STOCKS  74 

VISUALLY  CHECK  TEMPERATURE  SETTINGS  OF  REFRIGERATION  UNITS 
FOR  PROPER  COOLING  OF  BEVERAGES  74 

SCHEDULE  WORK  ASSIGNMENTS  71 

PREPARE  TRANSFER  BETWEEN  SECTION  FORMS  ' 1 

PREPARE  EMPLOYEE  WORK  SCHEDULES  69 

COORDINATE  MAINTENANCE  REPAIRS  WITH  CIVIL  ENGINEERING  (CE)  37 

INSPECT  FACILITIES  FOR  SAFETY  67 

FOLLOW  UP  ON  WORK  ORDER  REQUESTS  67 

CONDUCT  CONSUMABLE  INVENTORIES  ^ 

PLACE  CONSUMABLE  GOODS  OR  SUPPLIES  IN  STORAGE  64 

INSPECT  DINING  ROOM  APPEARANCE  o' 

RING  REGISTERS  IN  OR  OUT 

INSPECT  SANITATION  OF  KITCHEN  62 

POST  PRICE  LISTS  FOR  DRINKS  OR  LIQUORS  62 

INVENTORY  CLUB-OWNED  PROPERTY  02 

REPLACE  CASH  REGISTER  PEAD  TAPES  OR  KICK-OUT  TAPES  62 

ESTABLISH  BAR  INVENTORY  CONTROLS  1 

ESTABLISH  REQUIREMENTS  FOR  BAR  STOCKS  60 

EVALUATE  WORK  SCHEDULES  60 

INTERVIEW  PROSPECTIVE  EMPLOYEES  60 

REVIEW  CONSUMABLE  INVENTORIES  60 

INVESTIGATE  LIQUOR  VARIANCES  57 


TABLE  XII 


TASKS 

M368 
M369 
G238 
M3  79 
M365 
12  77 

1278 
FI  79 
FI  69 
M370 
G243 
N424 
1280 
N431 
G259 
1285 
1281 
A12 
N420 
B46 
1273 
G25b 

B34 
F 1 5  3 
E  1 35 
C80 
F220 
E 123 
B40 

1279 
1283 
F 156 
M367 
N409 
M380 
M366 


BAR  MANAGERS 
(GRF036) 


PERCENT 

MEMBERS 

PERFORMING 


INSPECT  BAR  AREAS  FOR  APPEARANCE  100 

INSPECT  BAR  AREAS  FOR  SANITATION  97 

DISCUSS  SERVICE  WITH  CUSTOMERS  97 

POST  PRICE  LISTS  FOR  DRINKS  OR  LIQUORS  90 

ESTABLISH  BAR  INVENTORY  CONTROLS  86 

ESTABLISH  PAR  STOCKS  86 

EVALUATE  STOCK  LEVELS  86 

ISSUE  FOOD ,  BEVERAGES,  OR  SUPPLIES  TO  SECTIONS  86 

ESTABLISH  REQUIREMENTS  FOR  BAR  STOCKS  86 

INVESTIGATE  LIQUOR  VARIANCES  83 

OPERATE  VEHICLES  83 

REPLACE  CASH  REGISTER  READ  TAPES  OR  KICK-OUT  TAPES  83 

INSPECT  INCOMING  SUPPLIES  FOR  CONDITION  79 

RING  REGISTERS  IN  OR  OUT  79 

VISUALLY  INSPECT  EMPLOYEES  FOR  APPEARANCE  OR  SANITATION  76 

PREPARE  TRANSFER  BETWEEN  SECTION  FORMS  76 

INSPECT  STORAGE  FACILITIES  FOR  INSECTS  OR  RODENTS  76 

ORIENT  NEWLY  ASSIGNED  OR  HIRED  PERSONNEL  76 

READ  CASH  REGISTERS  76 

FOLLOW  UP  o N  WORK  ORDER  REQUESTS  76 

CHECK  REQUISITIONS  OR  DELIVERY  TICKETS  FOR  ACCURACY  69 

VISUALLY  CHECK  TEMPERATURE  SETTINGS  OF  REFRIGERATION  UNITS 
FOR  PROPER  COOLING  OF  BEVERAGES  69 

COORDINATE  MAINTENANCE  REPAIRS  WITH  CIVIL  ENGINEERING  (CE)  69 

CONDUCT  CONSUMABLE  INVENTORIES  66 

PREPARE  EMPLOYEE  WORK  SCHEDULES  66 

EVALUATE  WORK  SCHEDULES  66 

REVIEW  EMPLOYEE  APPLICATION  FORMS  66 

CONDUCT  SURPRISE  CASH  COUNTS  66 

COUNSEL  PERSONNEL  ON  PERSuNAL  OR  MILITARY  RELATED  PROBLEMS  66 

EXTEND  DAILY  INVENTORIES  62 

PLACE  CONSUMABLE  GOODS  OR  SUPPLIES  IN  STORAGE  62 

ESTABLISH  BAR  PRICES  62 

EVALUATE  DEGREE  OF  INTOXICATION  IN  CUSTOMERS  62 

OPERATE  CASH  REGISTERS  62 

PREPARE  DRINKS  62 

ESTABLISH  STANDARDIZED  RECIPES  FOR  DRINKS,  SUCH  AS  PUNCHES  39 


A12 


TABLE  XIII 
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J.iOi  INSPECT  SANIYA"';  >N  OF  KITCHEN  I  Of 

J  :  r ,  INSPECT  API  VARANCE  OF  FOOD  PREPARATION  1 00 

J 286  CHECK  TEMPEkATURE  ON  DISHWASHING  EQUIPMENT  ;G'» 

J.<00  INSPECT  SANITATION  OF  DINING  ROOM 
.J  J99  INSPECT  QjAUTY  OF  PREPARED  FOOD 

G25u  VISUALLY  INSPECT  EMPLOYEES  FOR  APPEARANCE  OR  SANITATION  9- 

.1298  INSPECT  KITCHEN  FOR  MAINTENANCE  REQUIREMENTS  Y 

J296  INSPECT  DINING  ROOM  APPEARANCE 

1275  CHECK  REQUISITIONS  OR  DELIVERY  TICKETS  FOR  ACCURACY  >2 

(297  INSPECT  DINING  ROOM  FOR  MAINTENANCE  REQUIREMENTS  !-i. 

AC5  SCHEDULE  WORK  ASSIGNMENTS 

1278  EVALUATE  STOCK  LEVELS  85 

G256  VISUALLY  CHECK  TEMPERATURE  SETTINGS  OF  REFRIGERATION  UNITS 

FOR  COOLING  OF  BEVERAGES  85 

FI  79  ISSUE  FOOD,  BEVERAGES,  OR  SUPPLIES  TO  SECTIONS  S 

838  Coordinate  sanitation  requirements  with  medical  activities 

OK  CE  Z': 

A 12  ORIENT  NEWLY  ASSIGNED  OR  HIRED  PERSONNEL  85 

1280  INSPECT  INCOMING  SUPPLIES  FOR  CONDITION 

1281  INSPECT  STORAGE  FACILITIES  FOR  INSECTS  OR  RODENTS  77 

El 35  PPF.PARF.  EMPLOYEE  WORK  SCHEDULES  77 

FI 37  REVIEW  AIR  FORCE  OPEN  MESS  NEWSLETTERS 

FI 75  INSPECT  SPECIAL  FUNCTION  ARRANGEMENTS  69 

1283  PLACE  CONSUMABLE  GOODS  OR  SUPPLIES  TN  STORAGE  '-c 

FI 71  INSPECT  FACILITIES  FOR  SAFETY  69 


B34  COORDINATE  MAINTENANCE  REPAIRS  WITH  CIVIL  ENGINEERING  (CE)  69 

F 1 5 3  CONDUCT  CONSUMABLE  INVENTORIES  62 

G23C  CLEAN  WORK  AREAS 

G238  DISCUSS  SERVICE  WITH  CUSTOMERS  t'7 

128.5  PREPARE  TRANSFER  BETWEEN  SECTION  FORMS  62 

F161  ESTABLISH  FOOD  OR  BEVERAGE  PORTION  CONTROL  PROCEDURES  62 

El 24  EVALUATE  SCATTER  SHEET  RESULTS  ' 

J287  DETERMINE  SIZE  OF  FOOD  PORTIONS  p<- 

J304  ORGANIZE  BUFFET  OR  SERVING  LINES  G2 

J291  ESTABLISH  PROCEDURE 2  FOR  STORING  AND  SERVING  LEFTOVER  FOODS  62 

C75  EVALUATE  PROCEDURES  FOR  STORAGE.  INVENTORY,  OR  INSPECTION 

OF  PROPERTY  ITEMS  62 

J288  ESTABLISH  FOOD  COST  -7 9 

F1G6  ESTABLISH  MENU  PRICES  FOR  DINING  ROOMS  34 
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MEMBERS 

TASKS  PERFORMING 


L35-  MAKE  ARF.VT  TV'S  i'. -l<  PARTIES  NOT  REQUIRING  PROTOCOL  PROCEDURES  100 

L352  MAKE  ARRAVVvLVi’S  •  <  MEETINGS  NOT  REQUIRING  PROTOCOL  PROCEDURES  100 

L356  MAKE  REiW.ENDa.  .•■vT  ro  PRIVATE  MEMBERSHIP  ORGANIZATIONS 

CONCERN!  .v.  oRGAM  -:A i  f-N  Of  SPECIAL  FUNCTIONS  100 

L348  MAKE  ARRANGEMENT  FOR  L'JNlNG  ACTIVITIES  OTHER  THAN  DINING-IN 

OR  -OUT  AlTIV1T.es  NOT  REQUIRING  PROTOCOL  PROCEDURES  100 

N420  HEAD  CAST.  EEC  l'..  !RS  100 

1349  MAKE  ARRANGEMENTS  FOR  lHNTNG  ACTIVITIES  OTHER  THAN  DINING-IN 

OR  -OUT  Ati"> VI T U'.:->  .TqUIRINC  PROTOCOL  PROCEDURES  100 

NA31  RING  REGISTERS  ! N  OR  OUT  1G0 

1.355  MAKE  OKRAS  ILMEN  0  rV*  PARTIES  REQUIRING  PROTOCOL  PROCEDURES  ICO 

1.350  MAKE  AKRANGSMIl--'.  .OR  LINING- IN  OR  -OUT  ACTIVITIES  NOT 

REQUIRING  .-ROYOOOl.  PROCEDURES  100 

1.353  MAKE  ARRANGEMENTS  FOR  MEETINGS  REQUIRING  PROTOCOL  PROCEDURES  100 

C2S9  VISUAL!  V  INSPE-T  LTLuYEES  FOR  APPEARANCE  OR  SANITATION  ICO 

L35 1  MAKE  ARRANGEMENTS  FOR  DINING-IN  OR  -OUT  ACTIVITIES  REQUIRING 

PROTGCOi.  ACTiV  I  TIES  100 

L342  ARRANGE  COMMANDER  RECEPTIONS  100 

E !  35  PREPARE  KMPI.OV-P  WORK  SCHEDULES  80 

1285  PREPARE  TaASS.-..;  BETWEEN  SECTION  FORMS  80 

839  COORD  iY-TE  FUNCTION  ARRANGEMENTS  WITH  SECTION  HEADS  80 

L36 1  PREFAKr  M’EUIA'f.  EUNCflON  BROCHURES  80 

L345  I  MI  I  ATE  •;!  i.M  VG  PROCEDURES  FOR  SPECIAL  PARTIES  80 

L343  BRTF.r  SGAiT  ON  SPECIAL  ACTIVITIES  80 

G238  OISC'SS  '".A.! CII  WITH  CUSTOMERS  80 

G243  OPERATE  VU:1  f  G3  80 

B46  tJ  -LVOV  ;  WxX  T.  AIR  REQUESTS  80 

M3t>8  INSPECT  '  i-v*  APPEARANCE  80 

.1304  ORGAN i ir.  M  ,  •  >'  Sr-kViNG  LINES  80 

1275  CHECK  RU.Q-,. .  M  I A  'NS  OR  DEL -VERY  TICKETS  FOR  ACCURACY  80 

1283  PLAGE  GT.S'TAM.K  ''TPS  OK  SUPPLIES  IN  STORAGE  80 

J29'J  I  NS  PEC T  QiVvi.IT.  :  PREPARED  FOOD  80 

N  187  AMS'  UN  CE  MTSAuLS  ON  i.'BTC  ADDRESS  SYSTEMS  60 

•  !  : .)  PERFORM  NAF^,;  .  VFVii'-iTES  60 

N395  CASH  PERSONA.  «  PECKS  60 

N4'3S  VF.R I FS  VK SHIS’-  amosEMENT  MACHINE  INCOME  60 

.'<"409  OPERATE  GASH  KiVG  60 

M369  !  S', SPEC  f  PAR  AT  ^  I  I  SAM  I  AT  ION  60 

J30  !  INSUKCV'  :s>,N  !  l.Al  .•  ■■  Or  K  1 1  CHEN  60 

K' CAEN  :  p  I  i'  60 
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DRAi  i  COKrlESt-  ..  i  '.>!<  Mr  USAGES 

PREPaRY  Bkltl  l.W 

Hi' V MAJOR  v'VhM/.\b  ANALYSES 

AIN  FORCE  0!  EN  MESS  NEWSLETTERS 
Vi.Vw  ii  A.NL  SERVICE  NEW.' 

v‘.'Vl-:v,  TI.i-B  KXECIT ; \}.  PUBLICATIONS 
R-'/IEW  CLUB  MANAGEMEN ’’  MAGAZINES 

•LAN  fil'Jf  VISITS.  ASSISTANCE  VISITS,  CONFERENCES ,  OR  WORKSHOPS 
DEI  ERMINE  WcRn  PRIORITIES 

ES.AlLISj:  uRc  \Ni2l’I  cjNAI  POLICIES.  OFFICE  INSTRUCTIONS  (Cl), 

OR  STANDARD  ^CRYING  PROCFDi'PiY  (SOP) 

REVIEW  BUDGET  KGQLIRLMENiS  OR  ESTIMATES 
REVIEW  MAIL  OK  DISTRIBUTION 

REVIEW  INSTITUTIONAL  OR  VOLUME  FEEDING  PUBLICATIONS 
REVIEW  NEWSLETTER  PUBLICATIONS 
WRITE  STAFF  STUDIES,  SURVEYS ,  OR  SPECIAL  REPORTS 
SCREEN  APPLICANTS  FOR  ENTRY  TC  .-PEN  MESS  CAREER 
CONDUCT  .RAINING  CONFERENCES  oR  i';R (EFINGS 

I \  TEF.PRET  POLICIES,  IjIRECTIVES.  OR  PROCEDURES  FOR  SUBORDINATES 
ACT  AY  TRAINING  ADVISOR  AT  STAFF  LEVEL 
SELECT  INDIV [DUALS  FOR  SPECIAL  TEED  TRAINING 

review  capital  expend i tore  budgets 

REVIEW  ANNUAL  BUDGET'S 

REVIEW  NAF  COUNCIL  01  ADVISORY  COMMITTEE  MEETING  MINUTES 
PLAN  LAYOUT  CL  FAC  1 !. ;  T ;  r.S 
COORDINATE  CLUB  POLICES  WITH  COMMANDERS 
COORDINATE  LEGAL  MAT'TRS  WITH  LEGAL  STAFF 
INITIATE  PERSONNEL  ACTION  REQUESTS 
EVALUATE  BUOcET  OR  FINANCIAL  REQUIREMENTS 
EVALUATE  COMPLIANCE  WITH  PERFORMANCE  STANDARDS 
COORDINATE  OPEN  MESS  PROCUREMENT  ACTIVITIES  WITH  NATFMB 
AND  PROCUREMENT  PERSCNNEI. 


